mini quiches

Thesa individual quiches are much more fun to serve than a large one. They make a
dalicious dich st teatime and you can also make them in advance and serve them for &
parly.

ESRYES 4 « PREPASATICN TIME: 40 BINUTES = COOHIYE TIME: 20-28 MINUTES « COOLING TIME: 5-10 MINUTES
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you will also need

Measuring scales, whisk, measuring jug,

roffing min, 4 quiche tins (abeat 15 cm in
| in diametar), tark, Baking parchmart or Fail,

bakirg beans, round-endan knife, seve

Assembla &0 the ingredierts and equipmant yau
need, Make sure you understand what everytaing is,
anpecially amyahing you havant uged befnne. Wash
oA hanes and put ara clean aproa.
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rillsiing 1he flour and bulber togather

2ift the Fowr and a pinch of salt inta 2 mixag

Aol Add 11 buttar and gantly rub togethes
with your fingers urtil the misture loaks ke
breaderembis

A4 1ha water urilil your mixtuse sticks

togethar wihout being oo wet. Caver the
Bl with sling film and alles to coal in e Irdgs
far 20 minules, Prehest tha oven to 170°C
{300°F/Gas mark 3)

rolling out fhe pasiny

pricking the pasiry lsases

Remove the pastry from the fndge and divide

it A preces. Boll the pastry oot an a lightly
flourad surface amd ling e quiche ting with the
a5y, Leave a little axtra pastry overhanging he
ate of the tin — this allows far army shenkage during
coaking, Prick the base and ecges of the pastry with
afork 1o allow the pastry to crisp during cooking.

Lay & pisce of baking parchment ar fail ovar

aach tin. Weigh hi panchiment down with - #
haking baars ar rice. This stops the pastry base
rising during conking and is called ‘Slind baking'.
Flace in the oven and bake far 15 minees.

While the cases are cooking, prepare the fillmg.

Crack the aggs inlo a mxing bows, Add the
millk, cream and & pinch of salt and pepper and beat
well, Pour thes mbtore inta a measurisg jueg.
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& & Wiaking your own pastry s o of funt 9 ROBERT, 7

Remaye the cases from the aven and remoe

the parchment and baking beans. Make sure
i wiar oeen gloves and ask an adut ta help you.
FReturn the pastry cases to the oven and bake them
for a further & minubes without the gaschment and
haking heans.

Eemove the cases from the aven and divide the

cheess, chivestonlons, and fomatees bubween
the 4 pastry cazes, Pour the egg mix on top af tha
fillings undil the cases are three-quarers full, Return
the cases o tha aven and bake for 20-25 minutes
until eocked and goklen,

Bermaye from the oven and allow to cool for
3 5-10 minutes. Triom off any aver kanging
pastry with a round ended knite, Serve the quichas
with a crisp green salad,
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