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Chef Joe’s Amazing Caprese Frittata
Prep time: 5 mins  Cook time: 25 mins  Total time: 30 mins
Ingredients:
· 6 Large eggs, use 8 for a 12-inch skillet
· ¼ cup unsweetened almond milk, or any milk
· 2 garlic cloves, minced
· ¼ teaspoon sea salt, more for sprinkling
· Freshly ground black pepper
· Extra-virgin olive oil, for drizzling
· 1 shallot, chopped
· 2 cups halved small tomatoes, multicolored medley
· ¾ cup halved mini marinated mozzarella balls
· ½ cup sliced basil
Instructions:
1. Preheat the oven to 400 degrees
2. Whisk the eggs, almond milk, garlic, and salt until well combined.  Set aside.
3. Heat ½ tablespoon olive oil in a 10 or 12 inch cast-iron skillet over medium heat.  Add the shallot, and a pinch of salt and pepper and cook until translucent, about 5 minutes.  Add the tomatoes, half the basil, stir, then add the egg mixture and gently shake the pan to distribute.  Add the mozzarella and bake 15 to 20 minutes or until the eggs are set.  Top with the remaining basil.  Season to taste and serve.  Drizzle with olive oil to finish. 
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