Quiche Lorraine
(Joy of Baking)
Serves 4-6

Quiche Recipe:
1-

Filling:

23 cm prebaked pie crust

200 grams ready-to-use fresh
spinach, washed spinach

4 strips of bacon

60 ml diced onion

1 small garlic clove, minced
120 g grated Parmesan cheese (or Gruyere or Pecorino)

2 large eggs, plus 1 large egg yolk

120 ml heavy cream, at room temperature (35-40% butterfat content)
160 ml milk, at room temperature

Salt and pepper to taste

Y8 tsp cayenne pepper, or to taste (or thyme, sage, oregano, basil)

Preheat oven to 190°C. Have ready a prebaked 23 cm pie crust.

1.

Steam the spinach until just wilted, about 3-4 minutes (toss periodically).
Then drain the spinach, rinse with cold water, gently squeeze to remove
excess water, and coarsely chop.

In a large skillet, over medium-high heat, fry the bacon until crisp. Remove
from heat and place the bacon on a plate that is lined with paper towels. Cut
the bacon into bite-sized pieces.

In a saucepan, with about 1 T of bacon fat or oil, sauté the diced onion
until soft. Season with salt and pepper.

Remove from heat and add the chopped spinach and bacon.

Spread the mixture evenly on the bottom of the prebaked pie crust. Sprinkle
with the cheese.

In a large bowl whisk together the eggs, cream, and milk. Season with salt
and pepper and cayenne pepper or herbs (if using).

Pour over the spinach and bacon mixture and bake in the preheated oven
for about 20 - 25 minutes or until nicely browned, the custard is set, and a
knife inserted 2.5 cm from the edge of the crust comes out clean.

Remove from oven, place on a wire rack, and let cool about 15 minutes
before serving.
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