


Recipe for: Squash and Tomato Oven Frittata
Ingredients:
5 medium zucchini or yellow squash, in any combination (about 1 1/2 pounds total)
1 teaspoon salt
3 Tablespoons olive oil, divided
2 medium shallots or green onions, including green tops, chopped
1 clove garlic, minced
2 medium Roma tomatoes, seeded & diced
6 large eggs
2 Tablespoons freshly grated Parmesan cheese
freshly ground black pepper to taste
1 Tablespoon minced fresh oregano
1/2 cup shredded Gruyère cheese
3 Tablespoons minced fresh basil
2 Tablespoons minced fresh flat-leaf Italian parsley 
 Directions:
1. Trim squash and slice very thinly, about 1/4-inch thick. Transfer to a colander, sprinkle with the salt, and set aside to drain for 15 to 20 minutes; rinse and pat dry.
2. In a large skillet, heat 1 Tablespoon of the oil over medium heat. Add squash and sauté until crisp-tender, 4 to 5 minutes. Transfer to a plate lined with paper towels to drain. Add 1 teaspoon of the oil to the skillet and sauté the shallots and garlic for 1 minute. Add the tomatoes and cook until heated through; transfer to a plate and set aside.
3. In a large bowl, whisk the eggs with the Parmesan and pepper. Heat the remaining 5 teaspoons oil in the skillet over medium heat, spread the squash over the pan bottom, and sprinkle with the oregano. Pour in the egg mixture and cook until set, about 5 minutes. Meanwhile, preheat the broiler. Top the frittata with the tomato mixture, Jarlsberg, basil and parsley. Slip under the broiler just to melt the cheese, about 1 minute.
4. Cut into wedges and serve warm or at room temperature.
 






Recipe for: Adult Grilled Cheese

Ingredients:
2 slices of desired bread, preferably something fun... like Rosemary Sourdough or Rustic French
spreadable butter
goat cheese
tomato (combo of red & yellow are fun)
arugula leaves
prosciutto slices (or thin sliced ham)
havarti cheese (can sub another type, if desired)
Directions:
1. Spread butter on bread slices. Turn over and spread the other side of one slice with goat cheese.

2. Heat skillet and place goat cheese slice butter-side-down in pan. Layer tomato, arugula, prosciutto and havarti on top of the goat cheese. Top with 2nd slice of bread, butter-side-up).

3. Cover, and heat sandwich on low until lightly browned. Carefully flip and toast the other side.

4. Remove to cutting board. Let sit for a couple of minutes, then cut with a serrated knife and serve immediately. 
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