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Quiche

Ingredients

1 pie crust (homemade or store-bought)
4 large eggs
1 cup milk or heavy cream
1/2 teaspoon salt
1/4 teaspoon black pepper
1 cup diced ham or bacon
1 cup shredded cheese (cheddar, Swiss, or your choice)
1/2 cup diced onions or bell peppers (optional)

Instructions

Preheat your oven to 350°F (180°C). Place the pie crust in a 9-inch pie dish and set aside.

In a large bowl, whisk together the eggs, milk or cream, salt, and pepper. Stir in the ham, cheese, and
onions or bell peppers (if using). Pour the mixture into the prepared pie crust.

Bake the quiche for 35-40 minutes, or until the edges are golden brown and the center is set.

Remove the quiche from the oven and let it cool for a few minutes before slicing and serving.

You can also add other ingredients to the quiche, such as diced vegetables, cooked sausage, or even
seafood. Just be sure to cook any raw ingredients before adding them to the quiche mixture. Enjoy!
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