
6 large eggs for a 10-inch skillet (use 8 eggs 

for a 12-inch skillet)

¼ milk 

2 garlic cloves, minced

¼ teaspoon sea salt, more for sprinkling

Freshly ground black pepper

Extra-virgin olive oil 

Ingredients

Fluffy eggs, a handful of spinach, flavorful feta cheese and red peppers come 
together for a delicious frittata! However, we encourage you to create your own  

variations - the possible combinations are endless! 

SERVINGS: 6-10  PREPPING TIME: 5 MIN COOKING TIME: 25MIN

Red Pepper, Feta & Spinach Frittata

Heat ½ tablespoon olive oil in a 10 or 12-inch cast-iron skillet over medium heat. 

Add the shallot, and a pinch of salt and pepper and cook until translucent, about 5 minutes. 

Add the roasted red peppers and spinach. 

Sauté until the spinach is wilted, then add the egg mixture and gently shake the pan to

distribute.

Sprinkle with the feta and bake 15 to 20 minutes or until the eggs are set. 

Season to taste and serve.
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Directions:

1 shallot, chopped

2 roasted red bell peppers, chopped

2 cups Cascadian Farm Organic spinach, 

thawed

⅓ cup crumbled feta cheese

https://goto.target.com/c/2773249/81938/2092?subid1=5c62da580a04d93936608c49&subid2=https%3A%2F%2Fwww.loveandlemons.com%2Ffrittata-recipe%2F&sharedid=Love%20and%20Lemons&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fvital-farms-pasture-raised-grade-a-large-eggs-12ct%2F-%2FA-18783617&u=https%3A%2F%2Fwww.target.com%2Fp%2Fvital-farms-pasture-raised-grade-a-large-eggs-12ct%2F-%2FA-18783617#donotlink
https://amzn.to/3jo1NS9
https://amzn.to/3XPPeOq
https://amzn.to/3DrqFiZ
https://goto.target.com/c/2773249/81938/2092?subid1=5c62da580a04d93936608c49&subid2=https%3A%2F%2Fwww.loveandlemons.com%2Ffrittata-recipe%2F&sharedid=Love%20and%20Lemons&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fcalifornia-olive-ranch-100-ca-extra-virgin-olive-oil-25-4-fl-oz%2F-%2FA-79399467&u=https%3A%2F%2Fwww.target.com%2Fp%2Fcalifornia-olive-ranch-100-ca-extra-virgin-olive-oil-25-4-fl-oz%2F-%2FA-79399467#donotlink
https://amzn.to/40fnq7R
https://amzn.to/3Hlt0Ng

