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226 | Winter

Wild Mushroom
& SwissChard Frittata

Preheat the oven to 375°F. Preparea9 by 13-inch baking dish or cast
iron pan by coatingwith oil.In amedium sauté pan, heat 1 tablespoon
of oil over medium high heat. Add mushroomsand sauté 5-7 minutes,
until soft and slightly colored. Add 1 tablespoon shallots, 1 garlic
clove, 1 sprig of thyme and salt to taste. Cook about 1-2 minutes, until
fragrant. Pour mushroom mixinto abowl! and set asideto cool.

Wipe the pan and heat the remaining tablespoon of oil over medium
high heat. Add swiss chard and sauté about 1-2 minutes, until wilted.
Add remaining tablespoon of shallots, 1 garlic clove, 1 sprig of thyme
and salt to taste. Cook until fragrant, about 1-2 minutes. Pour swiss
chard mix onto aparchment-lined baking sheet and allow to cool.

Whisk the eggsand 2 teaspoons of salt in abowl. Pour whisked eggs
into the prepared baking dish. Scatter the cooked swiss chard and
mushroomsover theegg mixture. Bakefrittatain the preheated oven
for 20-25 minutes, until puffed and cooked through the center. Let
cool or cometo room temperatureto serve.

INGREDIENTS

Serves$

2 tablespoonsextra-virgin oliveoil
1 pound oyster & shitake mushrooms, cut into %" slices
2 tablespoonsshallots, minced
2 clovesgarlic,minced
2 sprigsthyme
2 teaspoons salt, plus more to taste
2 bunchesswisschard,

stemmed and cut into ribbons

14 eggs



