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Quiche Lorraine
By Katie Goodman

This deliciously simply Quiche Lorraine 
features one of my favorite spring seasonal 
vegetables — leeks! I love their mild onion 
flavor and look forward to featuring them 
in recipes.
  Quiche is perfect for Easter, Mother’s Day, 
or other spring celebrations. I especially like 
how versatile quiche is, because it works well 
for any meal — breakfast, brunch, or dinner. 
Serve this with a side salad, such as a straw-
berry spinach salad, to feature more beautiful 
spring produce.  

Ingredients
1 unbaked pie crust
2 medium leeks, white and light green only
10 slices center-cut bacon
1½ cups Gruyere cheese (6 oz)
6 eggs
1 cup half and half
1½ tsp salt
1 tsp pepper
2 dashes nutmeg
1 dash cayenne

Directions
Step 1: Prepare a pie crust dough from a recipe 
of your choice (be sure to omit sugar, as it is a savory 
quiche), or use pre-made pie crust dough from 
the store.

Step 2: Press it into a 8–9 inch pie plate, shaping the 
edges according to your desire. 

Step 3: Bake the crust 5 minutes at 375˚ F. Remove 
the crust from the oven and prick the bottom and 
sides with the tips of a fork. Return to the oven and 
bake 5 more minutes. Remove and set aside.

Step 4: Cut the dark green portion and roots off the 
leeks and discard. Cut the remaining portion in half 
lengthwise, then each portion in half again lengthwise. 
Chop and wash the leek. Set aside.

Step 5: Dice the uncooked bacon into small, bite-
sized pieces. In a medium-sized cast iron skillet, add 
the bacon and cook over medium heat until crispy. 
Add the chopped leeks and cook for 3 minutes, until 
tender.

Step 6: Grate 6 ounces of Gruyere cheese. Set aside.

Step 7: Add the eggs, half and half, salt, pepper, 
nutmeg, and cayenne to a bowl. Lightly beat until 
combined.

Step 8: Add the leek and bacon mixture to the pie 
plate. Top with half of the cheese. Pour the egg mixture 
on top.

Step 9: Top the egg mixture with the remaining grated 
Gruyere. Bake at 350˚ for 35–50 minutes, or until the 
center is set and the top is golden brown.

Allow to rest for 10 minutes before serving.


