SPINACH & FETA QUICHE

CRUST
· 1 cup flour
· 1 cup grated cheddar cheese 
· 150 g margarine (soft) 

METHOD
1. Mix all the crust ingredients together – I just use my hands.
2. Press the crust mixture into a greased (spray & cook) pie dish.
3. Put into the fridge while you make the filling.

FILLING INGREDIENTS (Preheat oven to 180° before you start)
· 1 large onion very finely chopped
· 100 g chopped bacon (rindless streaky) – I just use the whole packet.
· 1 bunch spinach cooked and very well drained (should come to about 250 g when cooked)
· 1 cup cream (250 mℓ)
· Extra grated Cheddar cheese
· Grated Parmesan cheese (optional)
· Aromat and freshly ground black pepper
· 3 jumbo eggs
· 2 wheels of feta cheese

METHOD
1. Lightly fry the onion and bacon in a little oil.
2. Beat the eggs and cream together and season with aromat and black pepper to taste.
3. Layer the well-drained spinach over the uncooked crust.
4. Spread the bacon and onion mixture over the spinach.
5. Crumble the feta cheese evenly over the bacon and onion.
6. Pour the cream and egg mixture evenly over the bacon and onion and feta.
7. Sprinkle the grated cheddar and parmesan cheese over the top and bake for 35 minutes.

YUM! YUM! YUM!
