[image: ]Cheese and Greens Quiche with Potato Crust (GF)
Recipe source: Delicious, Ham and Leek Quiche with Mashed Potato Crust
Fresh from the garden Potatoes, silverbeet,  spring onions, herbs parsley, eggs
	Equipment
Large bowls and colander 
Small bowls
Measuring spoons and cups
Measuring jugs
Chopping boards 
Vegetable knife 
Vegetable peeler
2 large mixing bowls 
Wooden spoon
Baking paper, Scissors
Whisks
Cake tins or quiche pans

	Ingredients
700g floury potatoes (such as russet, sebago or King Edward) halved
2 leeks or 4 spring onions, trimmed, cleaned
1 tbsp extra virgin olive oil
40g butter, melted
2 tsp finely chopped thyme
2 garlic cloves, chopped and crushed
4 large eggs
200ml milk or 200ml yoghurt or cream
1 tbsp mustard (Dijon or grainy)
2 cups chopped herbs and greens, parsley, chives
150g tasty cheese or parmesan, grated


What to do  
Before recess
Preheat the oven to 200°C.
Prepare the Potatoes
Line a 23cm loose-based tart pan with baking paper, extending paper 2-3cm over the edge of pan.
Wash and scrub the potatoes or peel. Chop potatoes in half or quarters (if large)
Wash and trim the leeks or spring onions
Place potatoes and leeks/spring onions in a large bowl.
Drizzle with 1 tblsp olive oil and season with salt flakes and freshly ground black pepper. 
Rub the oil over the vegetables to coat them
Arrange the potatoes cut-side down in the lined tin and place leek/spring onions on top. 
Roast in the oven for 25 minutes. 
Remove leek/spring onions from pan and roast potatoes for another 30 minutes, or until tender. 
Crush the potatoes in the pan, using a potato masher or a large fork, 
While the potatoes are cooking
Measure out 40g butter and melt in the microwave.
Chop the thyme finely.
Chop 2 cloves garlic finely.
Combine butter, thyme and garlic in a small bowl.  Season with salt flakes and freshly ground black pepper. 
Make the Potato base
When the potatoes are cooked, drizzle the butter and herb mixture over the cooked and crushed potato and roughly mix  with a fork. 
Press the potato mix to line the pan, then push the potato up side of pan right up to the top edge, and making sure the potato fills the pan and sides and there are no gaps. 
Return the potato crust to oven for 20 minutes. 
Make the Filling
Wash and chop herbs, parsley and chives
Wash, dry and finely chop the silverbeet and greens.
Measure out 2 cups of herbs and silverbeet and  greens.
Measure out 140g tasty cheese or parmesan and grate.
Whisk 4 eggs in a bowl.
Measure out 200ml cream/milk or yoghurt.
Measure out 1 tbsp mustard (Dijon or grainy)
Add the cream and mustard to the whisked eggs and whisk again.
Season with salt flakes and freshly ground black pepper.
After recess
Take the potato base out of the oven. Reduce oven to 180°C 
Sprinkle the herbs and greens over the potato base and 2/3 of the cheese. 
Pour in egg mixture. 
Cut roasted spring onions/leeks into small pieces and arrange on top. 
Sprinkle with the remaining cheese. 
Bake
Bake for 30 minutes, or until golden and set.  Stand for at least 10 minutes before serving.
Serve and ENJOY!
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