Quiche Lorraine

INGREDIENTS
PASTRY FILLING 140ml cream
225 g plain flour 20g butter 60ml milk
125g butter, chilled 1/2 onion 20g parmesan cheese
2 egg yolks 80g bacon 10g shallots, sliced
2tsp chilled water 3 eggs Salt and pepper
METHOD

Make shortcrust pastry. Chop chilled butter into small pieces. Place flour and butter in a large bowl, and rub
together with fingertips till combined and crumbly. Mix together egg yolks and chilled water, and add to
dough. Mix with butter knife or spatula until it comes together. Turn out onto a floured surface and knead

gently until smooth. Shape into a disc, cover in cling wrap and place in fridge to rest for at least 30 minutes.

Preheat oven to 200°c. Place the dough between two sheets of baking paper, and roll out to a 3mm thick disc.
Grease a 23cm fluted tart tin with butter or oil, and line with the pastry. Trim off the excess pastry around the

edges. Place in the fridge to rest for 15 minutes.

Line the pastry with baking paper and fill with pastry weights or rice. Bake for 10 minutes, then remove
weights and bake for a further 8-10 minutes until light golden. Remove from oven, reduce temperature to
160°c.

Finely dice the onion, and chop the bacon into 1cm pieces. Melt butter in a medium frying pan over low heat.
Cook onion for 8-10 minutes or until very soft and translucent. Add bacon and cook for 5 minutes or until

lightly golden. Set aside to cool slightly.

Whisk the eggs, cream and milk in a jug. Season with salt and pepper. Arrange the onion mixture in the pastry
case, top with parmesan cheese. Pour in the filling, and top with spring onions. Bake for 25-30 minutes or until

just set.
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