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FIRE HYDRANT

Contributed by the 1st Huntingdon Girl Guides
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Servings: 6

Preparation time: 20 minutes

Cooking time: 40 minutes
INGREDIENTS

¢ 1 9-inch pie pie shell

* 5 eggs

e 1 cup broccoli cooked and chopped

e ¥4 cup grated cheese

e Ham % cup finely diced

e 2 green onions, chopped

e Pepper

e 1 tablespoon of dry parsley
PREPARATION

1. Put the rack at the lowest position. Preheat
the oven to 350° F.

2. Prick the pastry all over with a fork and
place it in the oven for 10 minutes.

QUICHE WITH HAM, BROCCOLI AND CHEESE

3. Remove and let cool.
4. Whisk eggs in the bowl.

5. Add cooked broccoli, cheese, ham and
green onions.

6. Add pepper and parsley
7. Pour the mixture into the cooled pie shell.

8. Bake for 30 minutes or until the centre is
cooked.

* For those whose dough is not baking, be
sure to place the rack in the lowest position.

**To avoid a messy oven, place your quiche
on a cookie sheet before baking.

***Variations to try: chicken and mushroom,
caramelized onions, vegetables of all kinds!

Thank you to the Centre de
Ressources Familiales for
sharing this recipe!

LI U FFY ‘The Virus Slayer’ by £ FGypds @200

TUFKY ‘The Easter Critter’ by 2%yl 2020
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