
Creamy Spinach and Mushroom Quiche 

Ingredients:  

2 large eggs 

2 egg yolks 

1 cup heavy cream 

1 cup whole milk (2% may be used, but may result in a less creamy filling) 

3/4 teaspoon pepper (separated) 

3/4 teaspoon salt (separated) 

1/4 teaspoon ground nutmeg 

2 tablespoons olive oil 

1 cup chopped onion OR caramelized onions 

1 container sliced baby bella mushrooms (use white mushrooms if necessary) 

1 1/2 cup sliced fresh spinach** (this will shrink significantly when wilted) 

3/4 cup grated Swiss cheese 

Directions: 

1.  Preheat oven to 375.  Grease quiche, tart or pie pan.  Place crust into dish.* 

2.  To prep: chop the onion, very roughly chop the spinach, and slice the mushrooms in half if they are 
particularly large- they should be bite size.  Crack the eggs as well, and leave in the refrigerator until 
ready. 

3.  Heat olive oil in large pan.  Add onions and saute, stirring frequently.  When they begin to soften, 
add the mushrooms, and half of the salt and pepper.  Cook until the mushrooms are at the desired con-
sistency, adding olive oil if the pan gets too dry.  When the mushrooms are almost done, add the spin-
ach and stir until it wilts, then remove from heat and set aside. 

4. Prepare the custard: mix the eggs, egg yolks, milk, heavy cream, remaining salt and pepper, and the 
nutmeg in a bowl until combined. 

5. For the quiche: line crust with 1/2 cup of the cheese, add the vegetables, then the rest of the 
cheese.  Pour the custard over the top, and place in oven.  Bake for 30-35 minutes, until the top is 
browned and the middle is set.  Let sit for at least 15 minutes before slicing. 

*To prep pie crust: In order to do this successfully, use a chilled crust which has been in the freezer for at least 5 minutes.  It 
shouldn't be frozen, just chilled enough that it won't lose its shape or shrink too much while baking.  Line the crust with foil 
or parchment paper, then use pie weights or dry beans to fill the bottom of the crust.  Bake until lightly golden brown, ap-
proximately 10-12 minutes. 

**If using frozen spinach, there is no need to slice or wilt it.  Just thaw it, then squeeze out as much of the water as possible 
with paper towels and add to the veggie mixture. 

 


