German-style Frittata
				   (Bauernfrühstück)
     Farmer’s Breakfast

4 tablespoons butter
2 tablespoons olive oil or canola oil
1 large onion, sliced
1 large red pepper (or a few mini-peppers), cut into strips and halve the strips
2 or 3 medium yellow or Yukon Gold potatoes, cooked, peeled, and cut into thick slices
2 or 3 large eggs, lightly beaten
1 cup shredded Cheddar cheese
Salt and pepper, to taste
1 teaspoon dried Herbes de Provence (optional) 

1. Melt butter with oil in a large frying pan over medium high heat.
2. Add onions and peppers and cook until soft.
3. Add the sliced potatoes and sprinkle with salt and pepper. Gently mix the potatoes with the onions and peppers, lifting and turning so the mixture does not burn.
4. Whisk the eggs in a small bowl and pour over the onion-pepper-potato mixture, letting them seep in. Sprinkle with the shredded cheese, cover and continue cooking until the cheese melts and the eggs are set, about 5 to 8 minutes.
5. Cut into wedges and serve from the pan.
Serves 2 if you are hungry, 4 as a snack


