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If you’ve never had Spaghetti frittata Easter pie you're
missing out on one of the best Italian traditions. Spaghetti
pie may not be a dish your familiar with, but it’s one you
should try. This delicious meal takes traditional spaghetti
and turns it into a savory pile. Spaghetti pie, often made with
a filling of cooked pasta, cheese, eggs and sometimes cured
meats is a dish that many Italian -Catholic families
traditionally prepare and eat around Easter.

The pie is often made on the day before Easter and served at
noon to signify the end of Lent and the breaking of the fast.
I usually make this spaghetti pie each year as it is a family
traditional .

Variations for this Spaghetti
frittata Easter pie

Here are three variations Of spaghetti frittata Easter pie,
based on regional traditions.

1. Neapolitan: A classic from Naples, this version is often
made with leftover pasta and a mix of Pecorino Romano
and parmesan. Some families add a touch of tomato sauce
for color and extra flavor.

2. Southern Italy : In Calabria and Sicily, this dish might
include a mix of cured meats like soppressata ,
capicola, along with a generous amount of cheeses . I am
using this version in this recipe.

3. Ricotta and sausage Easter pie: A richer version found
in some Italian -American kitchens, this variation swaps
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salami for crumbled Italian sausage and adds ricotta
cheese for a creamier texture.

Each of these versions is delicious and carries a special
tradition to who ever makes it. Spaghetti frittata Easter pie
is an easy way to bring a little bit of Italian tradition to
your table. Serve it warm, room temperature , or straight from
the fridge-it’s delicious no matter what and it’s perfect any
time of the year . ENJOY! And please leave me a comment on
your experience with this recipe. I 1love hearing from
you! ! ' THANKS

Ingredients

=12 0z. cooked spaghetti

= 4 large eggs

1/2 cup grated pecorino Romano or parmesan
1 cup shredded mozzarella

=1 cup diced provolone

=1 cup diced salami

1/4 cup chopped Italian parsley

salt and pepper to taste

2 Tbsp. olive oil

Instructions

1. Start by cooking the pasta al dente in boiling salted
water, drain and let cool slightly.

2. In a large bowl whisk the eggs then add in the rest of
the ingredients, spaghetti mozzarella, parmesan,
provolone, parsley and salami. Salt and pepper to taste.
Mix until well combined.

3. In a 10 inch saute pan over medium high heat add the 2
Tablespoons of olive oil. When the o0il is hot add the
spaghetti mixture, cover, lower the heat to low cook for
10-12 minutes or until golden brown. Put a plate over
the skillet and flip the pasta pie , slide it back into
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the pan cover and cook 10 minutes remove the cover the
last 5 minutes.

4. Let rest before slicing. Can be served at room
temperature or hot. ENJOY!!!!



