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Quiche Lorraine
  
Serves:  27 mini quiche
Fresh from the garden:  onion, parsley 
Notes: We are using the Baker’s function setting to cook the quiches. This setting uses an element in the bottom of the oven to cook the pastry so there is no need to blind bake the pastry.

	Equipment: 
2 patty pan trays
8cm circle cookie cutter
Tall measuring jug
Small measuring jug  
Measuring spoons
Stick mixer
Chopping boards
Knives
Small frying pan
Spatula
Small bowl

	Ingredients: 
Splash olive oil
125g bacon, chopped
1/2 onion, finely chopped
Olive oil spray
3 eggs
150ml thickened cream
Salt and pepper
50g grated cheese
Handful parsley, finely chopped
3 sheets shortcrust pastry, defrosted



  
What to do: 
1. Preheat the oven to 180C, Baker’s function setting.
2. Finely chop onion and chop bacon.
3. Fry bacon over a medium heat for a few minutes in a little olive oil, then add onion and cook until golden. Place into a small bowl and set aside to cool.
4. Add eggs, cream, grated cheese and a good grind of salt and pepper to a tall measuring jug. Blitz with a stick mixer until combined but not frothy- just a few seconds.
5. Spray the patty pans holes with olive oil spray. Use the cookie cutters to cut 9 circles from each sheet of pastry. Place the pastry discs into the holes, pushing them into place so that there are no air bubbles underneath.
6. Put 1 teaspoon of bacon/onion mix into each hole along with a little chopped parsley. Add approximately 15 ml of the egg mix to each hole.  Do not overfill.
7. Place into the oven on the middle shelf and cook for approximately 15 minutes, until the pastry is golden underneath and the egg is set.
8. Remove from the oven and cool for a few minutes before serving.

