
1. Preheat the oven to 400°F. Remove the pie crust from

freezer and thaw until just soft enough to easily prick with a

fork, about 10 minutes.

2. Prick the bottom and sides all over with a fork. Place the

crust on a baking sheet. Bake until lightly golden, 10 to 15

minutes. If it puffs up while cooking, gently prick it with a

fork so it will deflate. 

3. Set aside and reduce the oven temperature to 325°F.

4. In a nonstick pan over medium heat, cook the bacon,

until crisp, about 10 minutes. Transfer the bacon to a paper

towel-lined plate to drain. Pour off all but one tablespoon

of fat from the pan.

5. Add the shallots and cook over medium-low heat until

soft and translucent, 3 to 4 minutes. Do not brown. Remove

the pan from the heat and set aside.

6. In a medium bowl, whisk the eggs. Add the heavy cream,

salt, cayenne pepper, and nutmeg; whisk until evenly

combined.

7. Spread the shallots evenly over the bottom of the cooked

crust. Top with half of the bacon, all of the Gruyère, and

then the remaining bacon. Pour the egg/cream mixture

over top.

8. Slide the quiche (still on the baking sheet) into the oven

and bake at 325°F for 45 to 50 minutes, until the custard is

set and lightly golden. Serve hot or warm.

9. Enjoy with our Gewürztraminer or your favorite 

Hawk Haven wine!

One 9-inch deep-dish frozen pie crust

8 oz thick-cut bacon (about 6 slices),

diced

½ cup chopped shallots, from 2

medium shallots

4 large eggs

1¼ cups heavy cream

¼ teaspoon salt

⅛ teaspoon cayenne pepper

Pinch ground nutmeg

4 oz Gruyère, finely shredded (about

1¼ cups)

YIELDS: 4-6 SERVINGS

PREP TIME: 15 MINUTES

COOK TIME: 1 HOUR

TOTAL TIME: 1 HOUR 15 MIN

INGREDIENTS DIRECTIONS

Quiche Lorraine
R E C I P E


