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Skye Primary School
Kitchen Garden Program

Quiche
	Equipment:

· Large bowl

· Whisk
· Measuring cups

· Measuring spoons

· Knife

· Chopping board

· Quiche dish

· Grater

· Muffin tins

· Brush
	Ingredients:

· 4 eggs
· 1/2 cup self-raising flour

· 1 1/2 cups milk

· 1 cup of grated cheese

· 1 diced onion

· 1-2 rasher/s of chopped bacon

· 1 tbsp parsley

· Puff pastry



What to do:

· Preheat oven to180 degrees.

· Beat the eggs.
· Add the flour then the milk.

· Beat well then add other ingredients.

· Cut pastry sheets into 8 equal squares.  Make sure you cut enough for each student and adult.

· Grease muffin tins with butter and put pastry into the muffin tin.

· Poor the mixture evenly into the muffin tin.

· Cook in oven until golden brown on the top (10-15 minutes)

Note: You can add other seasonal herbs and vegetables.
