Spicy Sausage & Spinach Frittata Mom ‘Qg |C

Ingredients:

% pound crumbled hot Italian sausage, browned over medium heat, drained on paper towels
1 package frozen TGI Friday's Spinach, Cheese & Artichoke dip, thawed

8 eggs, whisked to combine

Y cup milk

2 tablespoons olive oil or butter

salt

pepper

Directions:

1. Pre-heat oven to broil setting

2. In a medium mixing bowl combine sausage, spinach dip, eggs, salt and pepper.

3. Heat a 12-inch non-stick, oven-proof skillet over medium heat, add the olive oil or butter.

4. Pour egg mixture into pan and stir with a rubber spatula. Cook for 4-5 minutes until eggs have set on
the bottom and begin to set on the top.

5. Transfer pan to the broiler and broil for an additional 3-4 minutes.

6. Slide frittata onto a plate and slice like a pizza to serve.



