Large Quiches

500g plain flour

250 g block marg (for non-vegetarian pizzas use 125g marg and 125g lard)

6 tbs water (approx)

Fillings:

Traditional:

1 pack streaky bacon (diced)

2 onions (chopped)

250g grated cheese

3 eggs

1 pint milk

Salmon and Broccoli

1 head broccoli cut into small florets 

1 - 1½ large tins pink salmon

250g grated cheese

3 eggs

1 pint milk

Cheese and Leek

3 large leeks, trimmed, washed, cut in half lengthways and sliced thinly

250g grated cheese

3 eggs

1 pint milk

1. Make pastry – either food process flour and fat or rub in till mixture looks like breadcrumbs

2. Carefully add water to make a firm but not sticky dough. Knead lightly, roll out and line large metal trays (from store room)

3. Crimp edges of pastry.

4. Prepare different fillings as follows:
Traditional: Lightly ‘dry’ fry bacon pieces until fat runs then add onion and lightly fry to soften. Place in base of pastry case. Add grated cheese. Carefully pour over the well beaten eggs and milk. Bake for 20 minutes Gas 6 or 200 C, reducing to Gas 5 or 180 C for further 20 minutes. Cover if top is browning too quickly.
Salmon and Broccoli: Blanch the florets of broccoli (tip into boiling water for 2 minutes, then drain and refresh in cold water). Open tin(s) of salmon, remove any bones and black skin. Mash with a fork. Place salmon and broccoli in base of pastry case. Add grated cheese. Carefully pour over the well beaten eggs and milk. Bake for 20 minutes Gas 6 or 200 C, reducing to Gas 5 or 180 C for further 20 minutes. Cover if top is browning too quickly.
Cheese and Leek: Fry the leeks in a little butter, marg or olive oil until the colour looks vivid and leeks have started to soften. Place in base of pastry case. Add grated cheese. Carefully pour over the well beaten eggs and milk. Bake for 20 minutes Gas 6 or 200 C, reducing to Gas 5 or 180 C for further 20 minutes. Cover if top is browning too quickly.

5. When cooked allow to cool. Cut into approximately 48 squares. 

6. Remove from tin, lay on silver flats and garnish with parsley.
