BAKED FETA FRITTATA
3 
Tbsp. extra-virgin olive oil, divided 

8 
large eggs

2/3 
cup heavy cream 

¾ 
tsp. kosher salt

¼ 
cup finely chopped fresh basil 

¼ 
cup finely chopped fresh dill

¼ 
cup finely chopped fresh mint

¼ 
cup finely chopped fresh parsley

¼ 
cup thinly sliced scallions

1 
(8-oz.) block French feta, room temperature

2 
Tbsp. harissa (such as Mina)

1 
tsp. honey

Arrange a rack in center of oven; preheat to 350°. Drizzle an 8" cast-iron skillet with 2 Tbsp. oil. Place skillet in oven to preheat, about 10 minutes.
Meanwhile, in a large bowl, whisk eggs, cream, and salt. Fold in basil, dill, mint, parsley, and scallions.
Pour egg mixture into pan. Place feta in the center. making sure not to cover top of feta.
Bake frittata until puffy, lightly golden, springy, and edges of feta are cooked through, 25 to 30 minutes.
In a small bowl, stir harissa, honey, and remaining 1 Tbsp. oil. Drizzle over frittata.
SERVES: 4-6
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In my opinion, feta is the hero of the grocery store cheese section—whether you choose Greek, Bulgarian, or French feta, you really can’t go wrong, especially if you bake it. We’ve done baked feta pasta and baked feta bites, but we’ve never done a breakfast version…until now! Here, I place a block of feta into the center of a super-herby frittata that’s guaranteed to be the star of your breakfast spread.
Like most frittatas, this one is infinitely versatile, but I love it especially for its simplicity. Though many frittata recipes start with sautéing ingredients on your stovetop before baking, this one goes straight into the oven, leaving your stovetop free for other brunch must-haves. Just mix your eggs, place your feta, and pop it into the oven for about half an hour (which is the exact amount of time it takes to whip up my chocolate chip pancakes, just sayin’ ??).
The feta:

Feta takes center stage in this frittata, so you want to make sure you’re using the right one. While any feta will technically work here, I prefer a French feta for this recipe. It's a bit creamier and will soften even more as it bakes, while a Greek feta is sturdier and won't soften 
as much in the oven.

The herbs:

You can use any combination of herbs. I like how fragrant and bold basil and mint are together, while parsley keeps it fresh and dill adds hints of anise.
The spices:

Cumin packs a warm punch, so increase the amount if you prefer the powerful flavor. Smoked paprika and coriander are the perfect complements to cumin and help put this frittata over-the-top in the flavor department.
The skillet:

It's important that you use an 8" or 9" cast-iron skillet or round pan for accurate cook times. Also, make sure to preheat the pan first in the oven for 5 to 10 minutes so the frittata starts cooking immediately (sort of mimicking the original stovetop method).
Storage:

Store the frittata in an airtight container in the refrigerator for up to 4 days. Slowly reheat in the oven wrapped in foil.

