
QUICK QUICHE 
You can use premade puff pastry or shortcrust here, or go ahead and make your own pastry. You can 
substitute the spinach for cooked broccoli or mushrooms or nothing exclude it. You can leave out the 

bacon for a vegetarian meal. You can swap out much of the cream for milk, or the sour cream for 
cream or milk. One quiche serves 5. 

 
BY: THE SHORTLISTS 

  
1 – 2 sheets store-bought frozen puff pastry or savory shortcrust, defrosted slightly 
2 onions, chopped 
4 rashers bacon, chopped OR a small chunk of speck, cubed 
1 box frozen chopped spinach, defrosted 
3 eggs 
2 cups mixture of sour cream, heavy cream, milk (I like using 1 cup sour cream + 1 cup cream) 
1 cup mozzarella or cheddar cheese, grated 
1/2 cup feta, brie or another cheese of your liking (optional) 
nutmeg, salt, pepper 
 
 
Preheat the oven to 400°F/200°C (if using puff pastry. If using shortcrust, preheat oven to 
350°F/180°C). 
 
In a saute pan, fry the onions in a good knob of butter over medium-low heat until very soft, about 30 
minutes. You can let the onions do their thing as you prepare the rest of the quiche. Just make sure the 
heat is low and they don’t burn. 
 
Meanwhile, form defrosted puff pastry sheets to fit a spring form pan or a pie plate with high sides. Do 
not attempt to form it if it’s still partially frozen. You may need more than one sheet to cover the 
bottom and sides of the pan. It’s OK if dough hangs over the sides, as you’ll fold it on top at the end. 
 
Once you’ve covered the pan with the dough, stick the pan in the freezer. 
 
In a small pan, saute the spinach with a tiny bit of olive oil and salt, until it’s completely defrosted and 
most of the liquid has evaporated. If using fresh spinach, wilt it completely in a large pan and then, 
when cooled, squeeze out remaining liquid. If you’re using raw bacon, fry it in a small pan until just 
beginning to brown. If you’re using speck, or another smoked meat, there’s no need to cook it. 
 
In a medium sized bowl, beat the eggs and then add the sour cream, cream and milk. Grate in a 
teaspoon or so of nutmeg, add a good amount of freshly grated pepper and some salt. Whisk well until 
mixture is completely smooth. 
 
When you’re ready to go (your oven is preheated, your onions are caramelized, your spinach is wilted 
and not too liquidy, your bacon/speck is ready, your custard is made, and your cheese is grated or 
chopped) take the dough out of the freezer. 
 
On top of the dough, layer the ingredients in this order: spinach, onions, bacon, cheese, custard. Do not 
pour in all the custard if it risks overflowing. Fold any overhanging dough back up over the custard or 
cut it off and make fun star shapes on top like I did. Or don’t.  
 
Bake in the preheated oven for 25-40 minutes (depending on depth of pan), until the custard is just set 
when jiggled and a knife inserted in the middle comes out not covered in custard. It will continue to 
firm up after it’s taken out of the oven. 
 
If using a spring form pan, do not take off the sides for at least 15 minutes to allow the quiche a chance 
to set. In any case, let your quiche rest for about 30 minutes before serving. It’s ideal made a day or 
two in advance, stored in the fridge, and served either room temperature or heated. 
 


