Sovely by Squmren Hoairston

| decided to make my quiche trustless (saves time and - -eek! - -empty calovies) Euti(‘You Want
move of o treat, just add the pastry- -|"ve given instructions below. Avtichoke and Bacon
Quicheis delicious either Way!

ArTicHoxke AND Bacon QuicHe

4 ounces bacon, cutinto lardons

1 tablespoon bacon dripping or lard, if using lean bacen

2large eggs + 1 egy Yolk (or 3medium eggs), beaten (1 taMespoon reserved ifmaking pastry)
1 oup heavy cream

Y, teo\slbooY\ salt

pinch ofpepper

2 garlic cloves, finely chopped

1cup ﬂat-|eo\\0|>ows|eY leaves, minced

14 -ounce can artichoke hearts (not marinated), vrinsed and drained

3 ounces showf cheddar, grated (a [ittle move than 1 w[:)

Preheat oven to 350 degrees Fahvenheit and grease a 9° pie plate.

Heat the fat (ifneeded) over medium-highin o frying pan and cook the bacon until it just
crispy. Setaside to drain. [n o small bowl, beat the eggs and cream together. Season With salt
and pepper. Stivin garlic and pavsley and set aside.

A\r\roﬂ’\ge artichokes and bacon in the bottom o the pie plate and cover With cheddar. Pour the
egg mixture over. Rake for 25-35 minutes, or until a shavp knife stuck into the center of' the

quiche Loauses No liuluid to Come to the surface. Cool slight\\( before serving.

Se\rVES 6

htte://laurenhaivston.com/artichoke-bacon-auiche



Sovely by Squmren Hoairston
Pastry

1% Lups Mour

Ye teo\slbooY\ salt

4 ounces chilled unsalted butter, cutinto small cubes
ice Water

1 tablespoon beaten egg (see above)

Preheat oven to 375 degrees Fahvenheit. Place a 10" vremovable-bottomed fluted tart pan on a
bmking sheet and set aside. Stiv together the flour and saltin a large bowl then rub in the
butter until mixture vesembles coarse breadcrumbs. Add ice water ateeny bit at a time until
dough comes together in a ball. (You Wantto be caveful and make suve the pastry doesn 't get
too Wet.) Roll pasty outto 1/8" thick civcle, either on o floured board or between two sheets of
parchment paper.

Fitpastryinthe tavt pan and trim off'the excess. Prick holesin the bottom of pastry with the
tines of a fork, line with parchment and add bmkihg Weights or dried beans. Rake the pastry
for 15 minutes. Then, vemove the pie Weights and parchment, brush pastry With beaten egg and
veturn to the oven for 5 minutes. Cool on a Wive vack. Turn oven doWn to 350 olegvees and
continue With vecipe from browning the bacen.

Want to make your life easier? The pastry (uncooked), bacon, cheese, garlic, and parsley can

all be prepared in advance and keptin the fridge. Also, the entive quiche can be made in
advance. [t's good cold or reheated in a 300-degree oven.
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