[bookmark: _Toc518048735][bookmark: _Toc228510195][bookmark: _Toc265489992][bookmark: _Toc285091363][bookmark: _GoBack]Quiche Florentine
[bookmark: _Toc285091364]Ingredients
[bookmark: _Toc285091365]Pastry:
1 ¼ cup plain flour
2 tbsp butter
¼ cup water
½ tsp. Salt
[bookmark: _Toc285091366]Filling:
1 pkt frozen spinach
3 eggs
Pepper
Salt
1 carton sour cream (300g)
½ cup grated pizza cheese
½ cup grated parmesan cheese
½ teaspoon Garlic
1 teaspoon Oregano
1 teaspoon Basil
[bookmark: _Toc285091367]Method
Rub butter into flour and add water to form dough. Grease quiche dish well. Roll out dough to fit quiche dish. Put in fridge to cool dough. 
Mix filling ingredients and pour into pastry. Add some more cheese and herbs to garnish. Bake at 180 C for 30 minutes. 
Serve with salad or vegies.
[bookmark: _Toc228510196][bookmark: _Toc265489993][bookmark: _Toc285091368]Quiche Lorraine
[bookmark: _Toc285091369]Ingredients
[bookmark: _Toc285091370]Pastry:
1 ¼ cup plain flour
2 tbsp butter
¼ cup water
½ tsp. Salt
[bookmark: _Toc285091371]Filling:
150g diced bacon
1 small grated zucchini
3 eggs
Pepper
Salt
1 carton sour cream (300g)
½ cup grated pizza cheese
½ cup grated parmesan cheese
½ teaspoon Garlic
1 teaspoon Oregano
1 teaspoon Basil
[bookmark: _Toc285091372]Method
Rub butter into flour and add water to form dough. Grease quiche dish well. Roll out dough to fit quiche dish. Put in fridge to cool dough. 
Mix filling ingredients and pour into pastry. Add some more cheese and herbs to garnish. Bake at 180 C for 30 minutes. 
Serve with salad or vegies.
[bookmark: _Toc228510201][bookmark: _Toc265490008]For our US cousins…
To convert temperatures in °C to °F, the formula is…
F=9/5C +32
	Temp in °C
	Temp in °F

	0
	32

	180
	356

	190
	374

	200
	392

	210
	410

	220
	428



Also, it is important to watch the color of the cooking items
As taken from the ThoughtAndMemory Cookbook


