Quiche

4 large eggs

½ C evaporated milk


2 t Dijon Mustard

½ t salt

¼ t pepper

Grease 9” glass pie plate (or 9” store-bought baked pie crust); oven to 400°, rack center.

Whisk all ingredients, add filling of choice. Pour into prepared pie shell, bake until set, about 20 minutes. Let rest 5 minutes, cut and serve.

FILLINGS

Bacon, Leek & Goat Cheese

½# bacon cut into 1” pieces

1 large leek, quartered lengthwise and sliced thin

¼ t thyme leaves

6 oz feta

Cook bacon, drain and reserve. Sauté leeks in bacon grease until tender. Mix into bacon, add thyme and feta, fold into egg mixture and bake.

Crab, Corn & Red Pepper

2 T EVOO

½ small red bell pepper diced

2 C frozen corn kernels, thaw and drained

8 oz crabmeat

2 green onions, thinly sliced

¼ t dried basil

1¼ C Monterey Jack cheese, grated

¾ C Parmesan, grated

Sauté pepper until tender, add corn to heat thru. Stir in crabmeat & onions, remove from heat. Add to egg mixture along with remaining ingredients and bake.

Spinach, Mushrooms, Tomatoes & Feta

3 T EVOO

10 oz sliced mushrooms

S&P to taste

1 10 oz box frozen spinach, thawed and squeezed dry

12 cherry tomatoes, halved

2 green onions sliced

¼ t oregano

1½ C feta

Sauté mushrooms in 2 T EVOO, season w/S&P until golden; transfer to bowl. Sauté spinach & tomatoes to reduce liquid, season w/S&P; add onions. Add to mushroom in bowl. Add to egg mixture along with remaining ingredients and bake.

Sausage, Cheddar, Apple & Sage

8 oz breakfast sausage

1 large Granny Smith, peeled, cored and diced

¼ t dried rubbed sage

1½ C grated sharp Cheddar

Fry sausage until brown, drain & transfer to bowl. In drippings: sauté apple until golden 3-4 minutes. 

Add to egg mixture along with remaining ingredients and bake.

