QUICHE
Pastry:


1 ½ cups all-purpose flour


5-6 Tbsp. ice water


½ tsp. salt


½ cup shortening

Sift flour and salt into bowl.  Add shortening and mix with a pastry blender or two table knives until coarse (the size of tiny peas).  Add a tablespoon of ice-cold water, one spoon at a time until the dough begins to hold together, approximately 5-6 tbsp. water.

Turn out the dough onto a lightly floured surface and flatten with the palm of the hand.  Roll the dough into a circle l5 inches across.  Place into a 10 inch quiche or pie dish.  Turn under edge of dough and flute the edge or press with a fork.  Place wax or parchment paper into the pasty-lined dish and fill with rice or beans.  Bake @ 350 degrees for 10 minutes.  Remove paper and rice/beans and fill with one of the following fillings.

Quiche Lorraine - Filling


8 slices bacon, cooked/crumbled


4 eggs, beaten slightly to mix


2 cups shredded Swiss cheese 



1 ½ cups milk


     (may use half cheddar/Swiss)


½ tsp. salt


2 Tbsp. flour





2 dashes nutmeg

Place crumbled bacon on bottom of pastry.  Mix cheese and flour and spread evenly over the bacon.  Mix eggs with milk, salt and nutmeg - pour into pastry and return to oven and bake for additional 30-40 minutes or until set (insert table knife into center - if it comes out clean, quiche is done).

Ham Quiche - Filling:


1/2 cup chopped green onion


2 eggs, beaten slightly to mix


1/3 cup finely chopped bell pepper

1 cup milk


1 Tbsp. margarine or butter


1 Tbsp. parsley flakes


1 ½ cups cheddar cheese


¼ tsp. seasoned salt


1 Tbsp. flour




¼ tsp. garlic salt


1 cup cooked, chopped ham 


¼ tsp. black pepper

Cook onion and bell pepper in margarine until soft.  Mix cheese with flour and add ham, onion and bell pepper.  Spread over pastry.  Combine remaining ingredients and pour into dish.  Bake for 30-40 minutes or until set.  Let set a few minutes before cutting.

Variation:  Southwestern Quiche – Add small can whole kernel corn (drained), ¼ cup diced green chiles, ¾ tsp. cumin, 1 Tbsp. diced pimento, 2 dashes Tabasco sauce.  Increase eggs to 5.

