
CRUST



165 G All-Purpose Flour



1 G Kosher Salt



113 G (1 Stick)



Butter, Cold, Cut



Into 12 Mm Pieces



45 Ml Ice Water



FILLING



75 G Thinly Sliced Onion, Cooked 

Until Translucent



75 G Fine Shredded Swiss Cheese



75 G Ham, Diced 6 Mm



4 Large Eggs



350 Ml Heavy Cream



4.5 G Kosher Salt



0.5 G Freshly Ground Black 

Pepper



1 G Minced Fresh Chives



2 G Chopped Fresh Thyme


�� FOR THE CRUST�

�� 1. Combine Flour And Kosher Salt Together, Cut The Butter 

Into The Flour By Hand Or With A Food Processor Until Pea 

SizePieces Form.�

q� 2. Add In The Ice Water And Mix Until A Dough Forms.�

f� 3. Turn Out Onto A Lightly Floured Surface And Knead A Few 

Times To Smooth The Dough.�

X� 4. Flatten Into A Disk, Wrap With Plastic Wrap And Chill For 1 

Hour In The Refrigerator.�

g� 5. After An Hour, Roll Out The Dough And Place In A 230 Mm 

Pie Shell.�

s� 6. Trim The Edges To 6 Mm From The Pie Pan, Roll Under And 

Press Down Around The Edge Of The Pie Pan.�

Q� 7. Chill For 30 Minutes In The Refrigerator.�

L� 8. While The Dough Is Chilling, Preheat The Oven To 205°C On 

Bake Mode With A Rack Set On Position 3.�

�{� 9. After 30 Minutes, Line The Unbaked Pie Crust With 

Parchment And Weight It Down With Something So That The 

Bottom Doesn’t Puff And The Sides Don’t Slouch. You Can 

Find Special Pie Weights For This Job, But You Can Also Just 

Use Dry Beans (About 450 G).�

��� 10. Blind Bake The Crust For 25 Minutes, Remove From The 

Oven And Allow To Cool Completely Before Filling.



FOR THE FILLING�

V� 1. Reduce The Heat Of The Oven To 175°C On Bake Mode 

With Rack Still Set On Position 3.�

�� 2. In A Medium Bowl, Whisk Together The Eggs And Heavy 

Cream Until Smooth.�

`� 3. Add In The Kosher Salt, Pepper, And Herbs And Mix To 

Combine.�

F� 4. In Even Layers Add The Onions, Cheese, And Ham To The 

Bottom Of The Precooked Pie Shell.�

O� 5. Carefully Pour The Custard Over The Filling. Bake The 

Quiche For 40–45 Minutes, Or Until The Quiche Is Set.�

a� 6. Remove From The Oven And Allow To Cool Slightly Before 

Serving.

Ingredients

Preparation Method

Quiche Lorraine
YIELD:-

sales@subzero.co.in www.subzerowolf.com

COOK TIME: 65 Minutes


Bake Mode

Equally Delicious When Reheated, Make This Quiche Ahead Of Time For 

A Convenient Breakfast Option. Pair With A Salad Or FruitFor A 

Satisfying Dinner Option.

Before You Start



Blind Baking (Baking A Pie Crust Without The Filling) Helps To Ensure The 

End Product Is Crisp And Flaky. By Blind BakingYou Give The Crust A 

Chance To Set Before Adding The Filling.



The Crust Can Be Mixed Either By Hand Or In A Food Processor.



Cook The Onions For The Filling Ahead Of Time So They Can Cool 

Completely. This Helps To Remove The Extra Water FromThe Onions 

That Would Change The Consistency Of Your Filling.


