
Sweet N' Savory Frittata  
  
4 Rashers of cooked Apple Cinnamon bacon-diced 
4 Eggs-beaten  
1/2 medium sized red bell pepper-small diced 
1 Shallot-diced 
1 Tooth garlic-diced 
1 Tablespoon of olive oil  
1 Tablespoon of apple cider vinegar 
1 Tablespoon honey 
1/8 Teaspoon of ground Cinnamon  
2 Tablespoons butter  
Drizzle of Maple syrup or honey  
 
Assembly and Cooking 

1. In a non-stick, oven-proof skillet over medium high heat add 1 tablespoon of olive 
oil and swirl it around in the pan. After a minute add the peppers, shallot and 
garlic. Cook for 5 minutes.  

2. Add 1 tablespoon of apple cider vinegar, 1 tablespoon of honey and one pinch of 
salt to the veggies. Stir and cook for one/two minutes.  

3. Take the veggies out of the skillet and reserve in a bowl. Add the 1/8 teaspoon of 
cinnamon and stir. Clean the skillet. Before returning the skillet to the range, turn 
the broiler on to high in your oven.  

4. Return the skillet to range and add two tablespoons of butter. Wait until the butter 
has melted and then add the 4 eggs. Cook for one minute and then add most of the 
veggies (reserve a tablespoon for garnish) and the bacon. Cook for a two minutes.  

5. Finish off the frittata under the broiler cooking two minutes. Garnish with 
remaining veggies and drizzle with a good maple syrup or honey (optional)   

  
 
Recipe Source 
Author: Daniel Corrieri (Culinary Seductions) 

 www.culinaryseductions.com 
 


