MINI QUICHE

YEAR 10

BETWEEN 2

INGREDIENTS

2      Sheets short crust pastry

   1/4C
Milk

    1/4C
Cream

2    
Eggs   

1/2t
Dried parsley

    1/4C
Grated cheese

    1

Slices square ham

                Pinch nutmeg

METHOD

· Preheat oven to 180˚C grease patty tins
· Using pastry cutters cut out rounds and place in greased patty tins
· Mix together milk, cream, parsley flakes, salt, pepper, nutmeg, grated cheese and finely diced ham
· Place spoonful’s of mixture into pastry cases
· Bake in preheated oven for approx 10-15 minutes or until light brown
