Ingredients:

2 Ibs white or Yukon Gold Potatoes, peeled
Salt

1 medium Onion, chopped

3 tbsp Olive Oil

8 Eggs

Freshly ground black Pepper

/s cup freshly grated Parmesan Cheese
1> tbsp unsalted Butter

Directions:

Place the potatoes in a medium pot, cover with water, season with about a tbsp of
salt, and bring to a boil.

Reduce the heat and simmer until the potatoes are just tender when prodded with a
fork, 20 to 25 minutes.

Drain and let cool, then cut into 8" slices and put them in a large mixing bowl.

Heat the oven to 400°. Warm 1% tbsp oil in @ medium pan over medium heat.
Add the onions, season with salt, and cook until translucent and lightly browned,
about 10 minutes.

Scrape the onions into the bowl with the potatoes.

Lightly whisk the eggs until smooth, then add them to the potatoes and onions, and
gently fold everything together.

The potatoes should not be sticking together-make sure the egg separates each
slice.

Season with salt and pepper and fold once more.

Set a large nonstick or well-seasoned cast iron pan over medium high heat.

Add the remaining 1'% tbsp oil and the butter.

When the butter foams, pour in the potato-and-egg mixture and pat it down so it's
even on the top.

Sprinkle the cheese on top, let the eggs set around the edges, transfer the pan to
the oven and bake until the eggs are almost set in the middle and the tortilla is
browned around the edges, about 20 minutes.

Remove the pan from the oven and let it cool on the stovetop.

Run a thin spatula or knife around the edge of the tortilla to loosen it, then invert it
onto a plate (this may be a 2-person job).

If you'd like to serve the tortilla warm, invert it while it's still warm.



