Fontina Frittata

Ingredients:
-1 tablespoon olive oil
-2 1/4" slices of pancetta chopped
-4oz fontina cheese shredded
-1/3 cup parmesan cheese grated
-2 cloves of garlic
-3/4 cup cooked orzo pasta
-2 chopped shallots or 1 small onion
-4oz drained bruschetta
-10oz frozen chopped spinach
-8 eggs or egg beaters
-1/3 cup ricotta cheese drained
-1/4 cup sour cream
-salt and pepper to taste

1.  Cook orzo and drain.

2.  Sauté chopped pancetta in olive oil until browned - approx. 5 minutes

3.  In a non-stick pan, add chopped shallots and cook until translucent - approx 3-5 minutes

4.  Add chopped garlic cloves.  Then set aside off heat.

5.  In a large bowl beat eggs with ricotta, fontina, bruschetta, sour cream, parmesan and chopped spinach.

6.  Return the frying pan to medium heat and add in the egg mixture.  Cook approximately 5-8 minutes or until the edges of the mixture begin to solidify.  Place the pan* in a 400 degree oven for approximately 10-15 minutes or until it is slightly firm to the touch and bubbly.

If you are not sure if your pan is oven safe, you can always double wrap the handle(s) of the pan with tin foil.
