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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:Family Classics
Submitted By:Avril Chapman

Recipe Title:Quiche 
Ingredients:Makes one large or 2 small

Pastry
250g plain flour
150g butter
pinch of salt
1 egg
25ml water

Filling
600ml half-fat crème fraiche
6 eggs
100ml semi-skimmed milk
salt and pepper
100g grated cheese
12 rashers bacon
2 onions
1 tomato

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Pastry
Sift the flour and the salt into a large bowl, rub the butter into the flour 
until �‘breadcrumb�’ texture forms.

Beat the egg and water together, then add the egg/water mixture to the 
flour breadcrumbs to form a dough.

Wrap the dough in cling film and chill for 30 minutes

Pre-heat the oven to 200°C

Roll out the pastry and line the flan dish (or dishes if you are making 2) 
with the pastry and bake blind with baking beads for 20 minutes.  

Reduce the temperature to 180°C, remove the baking beads and return the 
pastry case to the oven for 15 minutes.

Filling
While the pastry is cooking dice the onion and bacon, and fry for 5 
minutes until the onion is soft and the bacon is cooked.

Put the crème fraiche, eggs, milk, salt and pepper in a bowl and mix 
together, stir in the cheese once the mixture is smooth

Remove the pastry case, add the bacon and onion over the base and then 
pour over the liquid mixture on top.  Place slices on tomato on the top.

Bake in the oven for 40 minutes

Remove and allow to cool.
Notes:Serve with new potatoes and salad, or as part of a picnic or buffet.

You can use whatever filling you like, but it�’s best to restrict to 3 or 4 
different fillings.
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