Mini Quiches 
Makes 8
8 slices bread
30 grams butter, melted
1 rasher bacon, finely diced
2 spring onions, finely sliced
⅓ cup tasty cheese, grated
2 eggs
⅓ cup milk

Method
1. Preheat oven to 200°C.
1. Trim crust from bread. Roll each slice flat with a rolling pin to compress the slice; make sure there are no holes in the slices of bread.
1. Brush one side of each slice of bread with melted butter.
1. Carefully place the bread butter-side down into small, greased muffin tins. Each slice will form a small cup with pleats in it.
1. Add bacon, spring onion and cheese to each bread case.
1. Lightly beat eggs and milk with a fork, then pour equal quantities of this mixture into the bread cases.
1. Bake for approximately 15 - 20 minutes or until golden brown and filling has puffed.
1. Remove from muffin tins and serve.

