Sun-Dried Tomato and
Spinach Quiche
From: Cindy Molenaar/Parade magazine
Serves: 6-8 Cook Time: 35-40 min.

Ingredients:
1 Tbsp. olive oil
1 clove garlic, minced
1 5oz pkg. baby spinach
1/2 cup julienned sun-dried tomatoes in
olive oil
4 large eggs
1/2 cup Asiago or Parmesan cheese, grated
1/2 cup mayonnaise
1/2 cup whole milk
1/4 cup chopped fresh basil
1/2 tsp salt
1/2 tsp black pepper
4oz goat cheese, crumbled

Flaky Pie Dough
2 cups all-purpose flour
1/2 tsp salt
1/2 cup mayonnaise
1/4 cup cold water
Note: A refrigerated pie crust may be used
in place of making the crust from scratch.

Instructions:
1. Preheat oven to 400°
2. Roll Flaky Pie Dough to 1/4-inch thickness.
Fit into a 9-inch pie plate. Fold edges under and crimp. Line pie shell with parchment paper; fill with dried beans or pie
weights. Bake 12-15 minutes or until baked
through. Remove parchment and beans.
Let cool.
3. Reduce oven temperature to 350°
4. In a large nonstick skillet over mediumhigh, heat the olive oil. Add the minced
garlic and baby spinach. Cook 2-3 minutes
or until spinach wilts.
5. Spread spinach mixture and sun-dried tomatoes evenly in the bottom of the pie
crust.
6. In a medium bowl, whisk eggs, cheese,
mayonnaise, milk, fresh basil, salt and pepper. Pour over spinach mixture.
7. Dot the top with goat cheese.
8. Bake 35-40 minutes or until set. Cool on
wire rach before cutting into wedges. Garnish with additional basil.

Flaky Pie Dough Instruction:
1. In food processor, pulse flour, salt and mayonnaise until crumbly.
2. Gradually add water through the food
chute; pulse just until dough comes together.
3. Shape into a disk; let rest at room temperature 30 minutes before rolling out, or refrigerate until ready to use. (Let stand at
room temperature 1 hour or until pliable).

Notes: For a gluten-free version, skip the crust and pour the filling into a skillet
or oven-proof dish and bake until set.

