
Brian's Famous Frittata Base

Prep Time: 15 minutes | Cook Time: 25 minutes | Servings: 8 servings | Difficulty: Easy

Ingredients:

• 10 large eggs
• ½ cup grated parmesan cheese
• 1 1/2 cup shredded Gruyere cheese— Or try a good cheddar, manchego, Gouda, Jack. You can 

even mix them.
• 2 cups diced baked potato
• 2 cups chopped onion
• pinch of baking soda
• 1 tbsp olive oil
• 2 tbsp chopped fresh basil
• ½ tsp kosher salt
• ¼ tsp freshly ground black pepper

Directions:

Preheat your oven to 350º.

In an oven-safe 10 inch skillet, heat the olive oil over medium-low heat. Add the onion, a pinch of baking 
soda (about ⅛ tsp) and season with salt and freshly ground black pepper. Sauté, stirring often, until the 
onions turn translucent and then start to caramelize, about 10 minutes.

In a mixing bowl, whisk together (use a fork for this, trust me) the eggs, ½ tsp kosher salt, ¼ tsp garlic 
powder and ¼ tsp freshly ground black pepper. Once well whisked, stir in the parmesan and Gruyere 
cheeses and the basil.

When the onions begin to caramelize, add the potatoes and stir briefly to mix and distribute the onions 
and potatoes evenly over the bottom of the pan. Slowly pour pour the egg mixture over the onions and 
potatoes, and cook for 1-2 minutes on top of the stove to allow it to set, then transfer the skillet to the 
oven. Bake for 25 minutes, or until the top is completely set and doesn't jiggle when you shake the pad 
slightly. NOTE: the handle is HOT (duh) so use mitts. The easiest burn to get in the kitchen is from a 
skillet that's been in the oven. We're used to handling that bare handle, and habit trumps common sense 
every time. Do yourself a favor and get in the habit of putting a towel or oven mitt over the hot handle as 
soon as you take it out of the oven. It's saved me from a seared palm countless times!

Let cool in pan for 5 minutes. To remove the frittata intact, run a spatula around the edges and under the 



corner of the frittata, then use oven mitts to grip the pan with one hand and the handle with the other and 
shake it back and forth until the frittata loosens and begins to slide around a little. If you have a problem 
spot, use the spatula to loosen it. Then you will be able to simply slide the whole thing onto a cutting 
board. Cut into wedges and serve with a nice salad and toast, biscuits, croissants, English muffins or 
whatever breakfast bread you like.

Use this recipe as a base for any combination of ingredients you like. Use fresh chives or dried oregano 
instead of basil. Toss in last night's roasted asparagus. Thaw frozen peas under some running water for 
a minute, drain and toss those in. And don't even get me started on meats - last night's steak or salmon 
make an amazing frittata. And of course, the humble pig, in the form of bacon, ham or sausage, is always 
a welcome addition. Just chop and add to the pan with the potatoes. Go wild. There are no rules!
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