Quiche Lorraine





Large Flan Dish:
225g Plain Flour



or
500g Plain Flour

pinch Salt





pinch Salt

50g Lard or white vegetable fat


100g Lard or White Vegetable Fat

50g Block Margarine




100g Block Margarine

cold water





cold water

100g Streaky bacon
75g Cheese, grated

2 Eggs






3 Eggs
150ml Milk





225ml Milk
Salt and Pepper

1. Preheat oven to 190ºC.
2. Line a flan dish with pastry.
3. Fry the bacon lightly, then cool.
4. Place half the cheese in the pastry case and cover with bacon.
5. Beat the eggs and milk together.

6. Season with salt and pepper and pour over the cheese and bacon. 
7. Sprinkle on remaining cheese.
8. Bake for about 40 minutes until set and golden brown.
This quiche can easily be adapted to meet individual likes and dislikes.  Add slices of pepper, flaked tuna, chillies, broccoli, slices of tomato etc

For a very large flan dish, use the larger quantities of pastry and filling.
