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bas i l  f r i t ta ta  hero
e g g  s a n d w i c h  e x t r a o r d i n a i r e

Preheat the broiler. Combine the eggs, milk, salt, and pepper in a large mixing bowl, and  

whisk until well combined. Set a medium-size, oven-safe sauté pan over medium heat and  

add the oil. Sauté the garlic and onions for 2 to 3 minutes, or until the shallot has softened.  

Pour in the egg mixture and sprinkle with the basil. Stir one or two times to release the  

cooked egg from the pan and allow the uncooked egg to flow to the bottom. When the eggs  

are almost cooked, but still have a thin layer of liquid on top, sprinkle with the Parmesan  

and place under the broiler. (If using the soft Swiss cheese wedges, reserve for the bread.)  

Broil for 3 to 4 minutes, or until the frittata is puffed and the cheese has browned.  

Remove from the oven and turn out on a plate. Cut into wedges or slices that fit the bread.

 While the frittata is cooking, grill the bread. Set a large skillet over medium-high heat.  

Slice the rolls half lengthwise and spread with unsalted butter. Place, butter-side down,  

on the hot skillet and cook until warmed through and golden brown. 

 To assemble the sandwiches, spread with mayonnaise (or the soft Swiss cheese wedges),  

place the frittata on the bread, layer with a few leaves of spinach, and top with the other  

half of the grilled bread. Slice in half and serve immediately.
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