Basic Cheese Quiche: Serves 4 
Ingredients
Shortcrust Pastry 375g (as per recipe)
Eggs x3
Milk 145ml
Cheese 250g
Your choice of Spice & Herbs for seasoning 
Method:
1. Pre-heat the oven to 220C/fan 200C/gas 7 & Grease a oven proof dish
2. Roll out the Shortcrust on a floured surface and lay in the dish, fork prick the surface of the pastry and cook in over for 10 mins
3. Beat the eggs and milk together in a large bowl (the key to a fluffy quiche is beating lots of air into the eggs)
4. Add seasoning to taste & pour mixture into the part baked pastry
5. Grate the cheese and sprinkle into the mixture evenly
6. Cook on the middle oven for 25-30mins then check if firm

Why don’t you try adding additional ingredients? See below for some suggestions
· Cooked Ham/meat
· Vegetables: spinach, sweetcorn, broccoli, onions
· Tomatos
· Potatoes 

This can either be cooked as a large Quiche or you can make small ones by using a Yorkshire pudding tray.
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9. Beat the eggs and milk together in a large bowl (the key to a fluffy quiche is beating lots of air into the eggs)
10. Add seasoning to taste & pour mixture into the part baked pastry
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