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Potato and Sausage Mini Frittatas
Ingredients
1/4 lb. Italian or breakfast sausage
1 tsp. vegetable oil
1 small onion, chopped
1 1/2 cups diced red or russet potatoes (or can use frozen hash-brown potatoes, thawed)
2 cloves garlic, minced

1/4 cup fresh parsley, chopped
1/2 tsp. each:  salt & pepper
1/3 cup water
4 large eggs

1 cup buttermilk

1/4 cup freshly grated Romano cheese (can substitute Parmesan or Italian blend cheese)
2 tbl. flour

1 cup prepared salsa as an accompaniment
Directions

Heat oven to 350o.  Lightly oil 12 muffin cups or coat with Pam cooking spray.  Set aside.

Crumble sausage into a nonstick skillet over medium-high heat.  Cook, stirring, until browned, about 5 minutes.  Transfer drained sausage to a bowl.  In same skillet, heat oil and add onion and potatoes; cook stirring occasionally, until onions and potatoes are light golden, about 10 minutes.  Stir in garlic, parsley, salt, pepper, and browned sausage.  Cook, stirring, 1 minutes more.  Add 1/3 cup water; cook and stir until most of water evaporates, about 1 minutes.  Remove from heat.

Whisk eggs, buttermilk, cheese, and flour in a bowl.  Add sausage and vegetables.  Spoon mixture into prepared muffin cups.  Bake until frittatas are set and golden on top, about 20 minutes.  Run a small knife around the edge of each frittata to loosen.

Serve immediately, passing salsa alongside.
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