
 

 

This recipe came from Minced blog at www.mincedblog.com. 
 

Potato and Artichoke Frittata  

Serves 6 

Cut into wedges, we packed this up for a 4th of July picnic and it was exactly what we 
wanted on a hot summer evening.   Filling, but not sleep inducing, it would also make 

a great brunch dish straight from the oven.  

8 large eggs 
2 tablespoons extra virgin olive oil 
1 large shallot, finely chopped 
½ lb creamer potatoes, thinly sliced 
1 teaspoon salt, more to taste 
Freshly ground black pepper, to taste 
2 garlic cloves, minced 
1 (10-ounce) jar marinated artichoke hearts, drained and quartered 
2 tablespoons minced flat leaf parsley, more for garnish 
about ¼ cup finely grated Parmesan cheese  

Place a rack in the top third of the oven and preheat the oven to 375 degrees.   

Beat the eggs in a large bowl. Set aside.  

Heat an oven-safe, non-stick medium (10-inch) skillet over medium-high heat.  Add the 
olive oil and then add the shallot and sliced potatoes.  Add the salt and freshly ground 
black pepper then cook, stirring occasionally, until the potatoes soften.  Stir in the 
chopped garlic and cook, stirring constantly, for about 30 seconds or until fragrant.  Add 
the quartered artichokes and parsley and cook until heated through.    

Distribute the ingredients evenly in the skillet with a spoon and carefully pour the 
beaten eggs over the ingredients. Sprinkle the frittata with the Parmesan and place the 
skillet in the preheated oven.  Cook until the eggs are just set (don’t overcook as the eggs 
will turn rubbery).  I find this usually takes about 15 minutes, but start checking after 12 
minutes (sooner if you are using a larger skillet).   

Remove the frittata from the oven and run a spatula around the edge to loosen.   Let sit 
for 5 minutes then turn the frittata out on a serving platter.  Cut into slices and serve 
warm or at room temperature garnished with minced parsley. 

 


