SAVOURY FLAN - QUICHE

6 ozs (150g) plain flour

2 oz (50g) block marg

1 oz (25g) lard

2 tbs cold water

For vegetarian pastry use 3oz (75g) marg

Fillings:-

i) Tuna and sweet corn        ii)  Cheese and Mushroom          iii)  Traditional

          Small tin tuna                       100g mushrooms             

1 onion

          Small tin sweet corn             100g cheese                     

2 rashers bacon 

          2 eggs                                   2 eggs                                         
2 eggs

         125mls milk                            125mls milk           

           100g cheese

   50g cheese






           125mls milk

1 Make shortcrust pastry – rub fat into flour until it resembles breadcrumbs, add

enough water to form a dough.

2 Roll out pastry and use to line a flan ring or dish.  Carefully trim top and crimp edges 

neatly. 

3 Prepare all ingredients for filling i.e. grate cheese, thinly slice mushrooms,  

drain and flake tuna, finely chop onion, grill or dry-fry chopped bacon.  

Beat eggs in a jug – add milk and mix.

4 Place tuna and sweet corn or mushrooms and cheese or onion, bacon and cheese 

in flan case.

5 Carefully pour over the egg and milk mixture taking care not to overfill the flan case.

6 Bake for approximately 15 minutes on Gas 6 (200 C), then reduce heat to finish the centre (Gas 4-5 (160C) for approximately 20- 30 minutes).

7 Do not allow to over - brown.

8 Remove when pastry is brown and centre set.

9 Cool.

10 Carefully lift onto serving dish.

Show portion control with careful garnish.

