Spring Greens, Smoked Bacon
& Stilton Quiche

Luxe up your spring picnics with this fancy take on the humble
quiche

Serves: 2

Prepare: 10 Minutes
Cook: 1 Hour
Difficulty: easy

Ingredients Method

For The Pastry 1. Add flour, walnuts, wild garlic leaves, Parmesan to a food
processor and blitz till combined.

e 200g plain flour, sifted 2. Add the butter and mix again till it forms small crumbs.
* 6-8 leaves wild garlic 3. Add the beaten egg and mix till the dough comes
e 100g walnuts, finely ground together, add a splash of milk if you need it to form a
¢ 20g parmesan, grated supple dough.
* 100g unsalted butter, diced 4. Knead the dough for 5 minutes on a floured surface
* 1 egg, beaten before wrapping in clingfilm and chilling in the fridge for
e Splash of milk half an hour.
5. Preheat your oven to 180°C/Gas Mark4
For The Quiche Filling 6. Roll out the pastry on a floured worktop to 3mm thick and

line a 25cm diameter circular dish and trim the edges.

7. Using a fork, prick the base and then blind bake until
lightly golden, 10 minutes. Brush lightly with beaten egg
and bake until golden and crisp, around 10 minutes.

8. Pan fry the streaky bacon till crisp, remove the bacon from
the pan and set aside, retaining the bacon fat.

9. Add onion and spring greens to the bacon fat, stirring
occasionally until very tender (10 minutes), season with
salt and pepper.

10. Spread the onion/spring green mixture in the pastry base,
top with bacon, scatter with crumbled Stilton and chopped
parsley.

11. Reduce oven to 150°C/Gas Mark 3. Whisk yolks, eggs,
cream and sour cream in a bowl till everything is
incorporated, season to taste and pour into the pastry
case.

12. Bake in the oven till golden, 30-40 minutes. The centre
should have a slight wobble. Allow to rest for 10 minutes
and then serve with a rocket salad and chutney.

200g smoked streaky bacon, diced

2 onions, finely sliced

100g spring greens, finely sliced

50g Stilton, crumbled

Handful fresh parsley, finely chopped
4 eggs

4 egg yolks

300ml single cream

200ml sour cream


https://www.organicbutchery.co.uk/products/543-organic-nitrate-free-smoked-streaky-bacon
http://www.tcpdf.org

