
By Fiona Burrell 

Prep Time: 45 - 60 mins 
Cooking Time: 25mins 

Serves: 2 

Ingredients 

For the filling 
 
 ½ small onion, finely chopped 
55g bacon, diced 
8g butter 
75ml tablespoons milk 
75mltablespoons double cream 
1 egg 
1 egg yolk 
30g strong Cheddar, grated 
Salt and freshly ground black pepper 
 
Shortcrust pastry made with 110g flour 
or bought 
 

Method 

1. Roll out the pastry and line a flan ring about 15cm / 6 inches in diameter. Leave in the fridge for 
about 45 minutes to relax – this prevents shrinkage during cooking. 

2. Set the oven to 190°C / 375°F / gas mark 5. Bake the pastry case blind (see below). 
3. Fry the onion and bacon gently in the butter. When cooked but not coloured, drain well.  
4. Mix together the milk, cream and eggs. Add the onion, bacon and cheese. Season with salt and 

pepper (the bacon and cheese are both salty so be careful not to over season) 
5. Turn down the oven to 150°C / 300°F / gas mark 2. 
6. Pour the mixture into the prepared cooled flan ring. Place the flan in the middle of the heated 

oven and bake for about 25 minutes, or until the custard has a “set wobble”. 
7. Allow to stand for 10 minutes before serving. Can also be served t room temperature. 
 
 To bake blind: line the raw pastry case with a piece of foil or a double sheet of greaseproof paper 

and fill it with dried lentils, beans, rice or even pebbles or coins. This is to prevent the pastry 
bubbling up during cooking. When the pastry is half cooked (about 15 minutes) the ‘blind 
beans’ can be removed and the empty case further dried out in the oven. The beans can be re-
used indefinitely. 
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