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Preheat oven to 350°

Combine in Large Bowl and mix well:

2 cups refrigerated shredded hash brown potatoes

3 oz. ham, chopped (3/4 cup)

1/2 cup chopped red bell pepper

1/2 cup sliced green onions with tops

         Spoon into large (10”) sauté pan and pat down.

Whisk together and pour over potatoes:

8 eggs

1/2 cup milk

Salt & pepper

Bake 30-32 minutes or until eggs are just set in center.  Remove from oven.  

Shred 1/2 cup cheddar cheese evenly over frittata.  Let stand 5 minutes.  Cut into

wedges and serve.

Yield:  6 servings 
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