FRITTATA CON OMELETTE Con Aceto Balsamico

(POTATOE OMELETTE)

Ingredients:

· 1 sliced peeled potato

· olive oil for cooking

· 2 beaten eggs

· 2 coffee spoons of fresh grated Parmesan

· salt, pepper

· 3 Leaf Balsamic Vinegar or Higher
Sauté the potatoes in olive oil (enough oil to layer bottom of pan). In a separate bowl mix eggs, Parmesan cheese, salt and pepper together. Pour the mixture onto the potatoes and let it thicken on a slow fire. Cut the omelette into slices and put them on a dish. Pour drops of Balsamic Vinegar of Modena (3 Leaf quality or Higher), garnish with parsley or basil, and serve.

Serving: 2 persons

