
Broccoli Leek Frittata 
1-2 TBSP olive oil 
1 large leek, diced 
2 cloves garlic, diced 
2 C fresh broccoli (about 1 head), cut into ½ inch pieces 
2 TBSP water 
10 large eggs 
½ C milk 
¼ tsp. salt   
¼ tsp. black pepper 
1 C shredded cheddar cheese, divided 
 

1. Heat olive oil in a 12” nonstick OVENPROOF frying pan*, over 
medium heat. 

2. Add the diced leek and garlic and cook on medium to low, until the 
leeks are soft and translucent, about 5 minutes, stir often. 

3. Add the broccoli and cook on medium to low heat for 5 minutes. 
4. Add the water, cover, and cook for 3-5 minutes until the broccoli is 

almost tender. 
5. Preheat oven to 350 degrees. 
6. Put the eggs, milk, salt, and pepper into a large bowl and whisk 

together with a fork. Add ½ C of the cheese and mix in. 
7. Pour the egg mixture over the broccoli leek mixture in the frying pan. 
8. Cook, over medium to low heat until the edges begin to set, about              

4-6 minutes, do NOT stir. 
9. Sprinkle the remaining cheese on top of the frittata. 
10.  Put the frying pan in the oven and bake for 20-25 minutes until          

the top of the frittata is light golden. 
11.  Remove from the oven and run a turner spatula around the edge of 

the frittata, and under the frittata.  
12.  Slide the whole frittata onto a plate. Slice and serve. 

 
*This can only be done in pans that can go from burner to over. Pyrex 
cannot be used on burners, so cannot be used for this recipe. Stainless or cast 
iron pans can be used BUT, extra oil or butter needs to be used to prevent 
sticking. 
 
Serves 4-6 
Delicious with home fries or hash browns, and salsa. 
Leftover frittata slices reheat beautifully in the microwave. 


