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QUICHE LORRAINE 

 

SHORT CRUST PASTRY INGREDIENTS 

120g plain flour 

90g unsalted butter - cut into 1cm cubes 

20ml ice water 

Pinch of salt 
 

METHOD 

In a bowl place flour, salt & butter – work the butter into the flour with the tips of your fingers 

until a fine crumb is achieved. 

Add water – and with one hand work the dough until it just comes together 

Turn out onto work surface – gently knead once or twice to ensure all ingredients are evenly 

distributed 

Flatten pastry into a disc Wrap in cling film and rest in fridge for a minimum of 30minutes 

Roll pastry into a circle approx. 3mm thick and wide enough to line your tin. 
Line your tin, pressing the pastry into the corners. Prick the base with a fork and return to fridge 
to rest for 30 minutes. 
Remove from the fridge, place on an oven tray, line with baking paper and fill with baking weights. 

Cook in a preheated oven -180˚C – for 20 minutes. Remove weights and paper and cook for 

another 5 minutes to dry out the base. Your pastry is now ready to fill 

QUICHE CUSTARD INGREDIENTS

Enough to fill a 30cm tart case 
250ml thickened cream 
3 free range eggs 
50g Dijon mustard 
Freshly grated nutmeg 
Salt and pepper 
For Quiche Lorraine you will also need 150g sautéed bacon, 150g caramelised onion & 50g Swiss 
cheese 
 
METHOD 
Combine all ingredients in a bowl and whisk until thoroughly combined. Taste and adjust 
seasoning as required. 
 
To make a Quiche Lorraine simply fill your baked tart shell with caramelised onion, grated Swiss 
cheese and sautéed bacon and pour in the custard. Bake your quiche at 160˚-180˚C for 30-40 
minutes, depending on your oven. The quiche is done when the centre of the quiche is slightly 
firm to touch. Remove from the oven and allow to stand for 20 minutes before cutting.  
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