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 Quiche Lorraine
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Recipe source: sandra
Season: spring
Type: savoury tart
Difficulty: medium
Serves: Serves 30 to taste
Fresh from the garden: Leek, spring onion, spinach, rosemary, parsley

	Equipment
	· Mixing bowl
· Measuring cups and spoons
· Measuring jug
· Rolling pin
· Chopping board
· Knife
· Frying pan
· Wooden spoon
· Whisk
· Quiche or tart tin
· Grater
· Baking tray
· Oven
· 



	Ingredients:
	· 200 g flour
· 100 g cold butter
· 0.5 tsp salt
· 1 egg
· 1 tbsp cold water

· 10 g butter or oil for the tart dish and sprinkle with flour
Filling:
· 250 g leeks, spinach
· 2 spring onions
· 150 g bacon (optional)
· 3 eggs + parsley and rosemary finely chopped 
· 150 ml cream
· 200 g cheddar/ or Gruyère
· 1 pinch nutmeg, fresh rosemary chopped
· Salt and pepper
· oil for frying







What to do:
1. Mix all the ingredients for the shortcrust pastry together quickly to form a smooth dough.
2. Wrap in cling film and refrigerate for at least 30 minutes
3. After cooling, roll out the dough on a floured work surface with a rolling pin until smooth
4. Grease the quiche tin with butter or oil, and sprinkle with flour, remove any extra and line it with the dough. Don’t forget the edges
5. Prick the dough a few times with a fork and then place the form in the fridge until ready to use
6. Preheat the oven to 180°C
7. Clean the leek and cut into rings
8. Cut the bacon into small cubes
9. Turn the stove to medium-high and add the butter/oil to the pan and let it melt
10. Sweat the bacon, add the leek, spring onion, spinach and sauté everything briefly
11. When the leeks have wilted, season with salt and pepper and remove the pan from the heat.
12. Whisk together the cream, eggs, salt, pepper, and nutmeg, parsley and rosemary.
13. Take the prepared form with the dough out of the fridge and spread the leek bacon evenly over it
14. Add the grated cheese
15. Pour the creamy egg mixture over the leeks and bacon and bake in the oven for 20 – 25 minutes.
16. Take the Quiche out of the oven and let it cool down a bit to settle.
17. Tastes best with a mixed salad



Allergy card:
Eggs: omit the egg with 
Chickpea batter (replace cream and eggs) - Vegan
· 1 cup (120 g) chickpea flour (garbanzo bean flour)
· 1 cup (240 ml) plant-based milk or water
· 2 cups (480 ml) vegetable broth
· ½ tbsp onion powder
· 1 tbsp nutritional yeast
· ½ tsp smoked paprika
· ⅓ tsp black pepper
· A pinch of turmeric
· A pinch of chili powder
Pastry:
· 1 tbsp chia seeds with 40ml water (leave it to sit for 10 minutes).

Gluten: replace with GF flour
Dairy: replace butter with Nutellex, cream with plant-based cream, cheese with Dairy free cheese
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