PASTA FRITTATA
6 
large eggs 
¼ 
cup half-and-half
¼ 
teaspoon kosher salt
2 
tablespoons olive oil 
8 
ounces leftover cooked pasta, such as spaghetti, fettuccine or penne (3 to 4cups depending  
on noodle shape) 
½ 
cup marinara sauce 
½ 
cup halved cherry tomatoes 
½ 
cup shredded Italian cheese or a combination of mozzarella and Parmesan cheese
Heat the oven to 375 F. Whisk together the eggs, half-and-half and salt; set aside.

Warm the olive oil in a 10-inch oven-safe skillet over medium-high heat. When the oil is hot, add the pasta and quickly reheat, tossing to keep the pasta from browning and coating the noodles with the oil. 
Add the pasta sauce, and toss to coat.

Pour the egg mixture into the pan and shake the pan to settle the egg around the pasta. Continue to cook — placing the tomatoes on top and sprinkling with the cheese — until the egg is beginning to set around the edge of the pan, about 5 minutes.

Transfer the frittata to the oven and bake until the egg is set and the cheese is melted, 18 to 20 minutes.
Pour in a lovely custard of eggs, half-and-half and cheese, which will begin to set immediately, creating a tender crisp crust of the frittata. Dinner (or breakfast) will be done with just 20 more minutes in the oven. Cool briefly before serving or cool completely and serve as grab-and-go slices.

Servings:  4
