Spinach and Gruyere Quiche
Serves 10

Crust

e 245 g flour,

e 1 tsp coarse salt

e 113 g cold unsalted butter, cut into
pieces
1 large egg, plus 1 large egg yolk
3 T iced water

Filling:

6 large eggs

350 ml heavy cream

350 ml whole milk

1% tsp coarse salt

Y tsp freshly ground pepper

6 C lightly packed spinach (stems trimmed) (about 180 g)

Topping:
50 g grated Gruyere cheese

Crust:

Pulse flour and salt in food processor until combined.

Add butter and pulse until mixture resembles coarse meal.

Whisk together egg and yolk with ice water.

Add to flour mixture and pulse until moist crumbs start to form (not any longer)
Transfer mixture to a piece of plastic wrap and, using wrap and your hands, form into a
disk. Refrigerate at least 30 minutes and up to 4 hours.

Let stand at room temperature until pliable, then roll out dough on a lightly floured
surface to a 35-cm round. Fit into a 23-cm springform pan, folding and pressing sides to
an even thickness. (Or roll out disk to 28-cm round and fit into 20 or 23-cm pie plate)
Line crust with parchment; fill with pie weights.

Bake, with a baking sheet on a rack below, 20 minutes; remove paper and weights.
Bake until golden, 12-15 minutes (8-10 minutes for pie plates). Let cool.

Quiche:

9. Reduce oven to 190°C.

10.Whisk eggs until smooth, then whisk in remaining ingredients until well combined.

11.Pour custard mixture into cooled crust, stopping just short of top. You may not need to
use all of the custard; be careful not to overfill. Press spinach into custard, leaving
some poking out from top.

12.Sprinkle with Gruyere.

13.Bake 10 minutes at 190°C, then about 1 hour at 160°C. Let cool about 1 hour before
serving.

akrwNE

.

© ~N

EGGS — 10€j



(EF5SNAEET)AAT—ILF—ADFvya
10 A%

5 AN

INE R} 2459

g Nl 1

LG /N2— 113¢g. A=<l MiHLIS
REGON 1@, INE 118

Jk7k K&C 3

400

RERON 6 18

4 51)— L\ 350ml

4%, 350ml

HIE /NSC 1% LS GRERET)
INECYIFSNAE

6 v 7 (ZEERYRE., B<GEH D) (# 180g)

MyE
o J)aAI—)LF—X50g. TUHAL

D5 AN

1. 7—R7O0eyd—CINERLEEETEHLEET,

2. NA—%EmMA. HOVBRICRDET/NILALET,

3. BEEENEEAKIKE—FEITAITETD,

4., TNENEROEEWIZIA. BoITLRIZEDET/ UL RALET (RLTERWNELDID),

5. BEWETVIIZHBL, SYTEFEFE>THBRICHEEZET, ABETHEESD 30 4.
=X 4 BEAvLET,

6. EMMAFEOLNEZETERICENTHL, BGTEHELEZRETER 35cm OMFIZE %
BIELET, BEE 23cm DAY T —LSUzESbhE T A ORIEE Y — R ESZ/ 5
SONZYEATIEBUMITEYS, (F/2L KDLz EE 28cm DFFEIZEIZL, [EFE
20 FE//£23cm D/NT A bEHEST, )

7. D5ANZOYF VT — eEE INMEREANTET,

8. A—TUVDTEIZRKREBLT, 20 0EIESET, MEEREFIYURE, I5I2 12~15 751
MODI5EIF 8~10 /) EE. BEAICRIETESET, AFELTHEET,

Fvyia:

9. A—T 2% 190°C IZFIFZET,

10. REBOMICRDETEBILT, TDE. BRYOMBEICESDETINAZEY,

11.5FLEYVTANZHRARZ—RIYIREFE, LEFRITLEDHET, TRXTOAREZ—REFERTS
INEIHYER A, BNENEIITFEL TS, [EINABEEZHDRZ—RIZHLAAR, —EFH
EABHBEIIZLET,

12. ) aA T—ILF—RERYMNTET,

13.190°C T 10 gL =%, 160°C T 1 FFfIBEEE T, M L RIS ELTHLHBL LAWK
Vit AN

EGGS — 10€j



