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Bacon, Brussels, & Pea Quiche

T” Serves: 4-6 @ Cooking Time: 1 hour

3/4 packet Brussels sprouts, halved or quartered
1/2 cup frozen peas (or fresh, if you can get them!)
4 slices of thick cut bacon, sliced into lardons

1 pre-made pie crust (or homemade if you're a
star!)

1/2 cup whole milk

8 large eggs

3/4 cup Parmesan, grated

3 tablespoons parsley, chopped

kosher salt

freshly ground black pepper

2-3 tablespoons canola ol

* Level: Easy
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1. Roast your Brussels sprouts in the oven at 400
degrees for 15 minutes. Toss them in canola or
vegetable oil and salt and pepper. Once finished, take
them out and set them aside. Reduce the heat of
your oven to 375 degrees.

2. While the Brussels sprouts are roasting, put your
bacon lardons in a sauté pan and fry over medium
heat until the fat is rendered and you're left with
crispy bits, about 10 minutes. Remove with a slotted
spoon to a paper towel lined dish.

3. Unroll your piecrust and arrange it in a pie dish.
Prick the pie crust all over the bottom and put it in the
oven for about 5 minutes then take it out.

4. Sprinkle most of your parmesan over the bottom of
the pie crust, leaving enough to sprinkle over the top
of the quiche before baking. Next, add the Brussels
sprouts, then peas, then bacon.

5. Whisk your eggs and then mix in the milk, a pinch or
two of salt and nice grinding of pepper. Add this to
the quiche. Sprinkle the parsley and the rest of the
parmesan over the top of the quiche.

6. Put the pie dish on a baking sheet in case any of

the egg mixture overflows during baking and place in
the oven. Bake for 30-40 minutes. The filling should be
set without any jiggle and the crust should be golden.



