Springtime Quiche

Canyon Ranch Cooks

Pie crust 

0.5 C diced shallots 

1 C shredded spinach 

0.5 C shredded arugula 

1 C sliced mushrooms 

1 Tbl. olive oil 

0.75 C 2% Milk 

0.75 C half and half 

2 whole eggs 

2 egg whites 

0.25 tsp. salt 

1 tsp. black pepper 

0.5 tsp. ground or grated nutmeg 

1 tsp. minced lemon peel 

0.33 C shredded mozzarella cheese 

0.25 C whole-wheat bread crumbs 

0.25 grated parmesan cheese 

· Preheat oven to 350 degrees. 

· Prepare and place pie crust in a 9” pie pan and flute edges. Bake for 10 minutes or until crust is just beginning to turn golden. 

· In a large sauté pan, sauté shallots, spinach, arugula and mushrooms in olive oil over medium heat until tender, about  2 minutes.  Set aside. 

· In a large bowl, combine milk, half and half and eggs and beat until well combined.  Add salt, pepper, nutmeg, lemon peel,  cheeses, bread crumbs and sautéed vegetables. 

· Pour into baked pie shell and bake for 30 minutes or until filling is set.  A knife inserted in the center will come out clean.  Let cool slightly and cut into 8 pieces. 

· For appetizers, bake in 8” X 8” square pan and cut into small squares.

