CORN FRITTATA WITH PECORINO-ROMANO CHEESE
1 
teaspoon olive oil

1½
cups fresh corn kernels (about 2 ears)

1/3
 cup diced shallots

½
teaspoon kosher salt, divided

½
teaspoon freshly ground black pepper, divided

1/4 
easpoon smoked paprika (optional)

¼
cup 1% low-fat milk

6 
large eggs, lightly beaten

2 
teaspoons butter

1 
ounce pecorino Romano cheese, grated (about ¼ cup)

2
tablespoons chopped fresh flat-leaf parsley

Heat a medium ovenproof skillet over medium-high heat. Add oil to pan; swirl to coat. Add corn and shallots to pan; cook 3 minutes, stirring frequently. Stir in ¼ teaspoon salt, ¼ teaspoon pepper, and paprika, if desired. Place corn mixture in a bowl; cool slightly. Wipe skillet clean with paper towels.

Place remaining ¼ teaspoon salt, remaining ¼ teaspoon pepper, milk, and eggs in a bowl; stir with a whisk until well combined. Add corn mixture to egg mixture, stirring to combine.

Preheat broiler to high.

Return pan to medium heat. Add butter to pan; swirl until butter melts. Add egg mixture to pan. Cook 1 minute, without stirring. Gently slide pan back and forth to keep eggs from sticking. Cover, reduce heat to low, and cook 4 minutes or until eggs are set and golden on the bottom. Sprinkle cheese evenly over eggs. Broil 1 minute or until eggs are just set and cheese browns. Sprinkle evenly with parsley.

Chef's Notes: MyRecipes is working with Let's Move!, the Partnership for a Healthier America, and USDA's MyPlate to give anyone looking for healthier options access to a trove of recipes that will help them create healthy, tasty plates. For more information about creating a healthy plate.
Total Time 34 Mins
There isn't an herb that doesn't go well with crisp fresh corn--dill, basil, cilantro, lovage--but dark green Italian parsley is also good and bracing against the corn's sweetness. For an extra dose of smoky essence, sprinkle a pinch of smoked paprika over each serving.

Serves 4 (serving size: 1 wedge) 
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