QUICHE LORRAINE from Mastering the Art of French Cooking
pastry shell
½ t. salt

10 slices bacon
pinch of pepper

3 eggs
pinch of nutmeg

1½ cups whipping cream*
1 T. butter cut into small pieces

Partially cook pricked pastry shell for 9-12 minutes at 450º until pastry is crispy to the touch but not brown.  Turn oven down to 375º.
Cook bacon.  (I cut bacon into small pieces before frying instead of frying whole strip and crumbling.)  Press bacon pieces into bottom of pastry.
Beat the eggs, cream and seasonings with hand mixer or electric mixer on low speed.  Pour into pastry shell and distribute butter pieces on top.  
Set in upper third of oven and bake for 30 minutes, or until quiche has puffed and browned and is not too jiggly in the center.
* I use half whipping cream and half light cream.  If you use all light cream it will take longer for the quiche to cook.
Quiche au Fromage de Gruyere

Omit bacon and add one half to one cup grated Swiss cheese into the egg and cream mixture.

Quiche au Camembert

Add one half to one cup Camembert or Brie cheese. Remove outside crust of the cheese.

Quiche aux Broccoli 
Cook small broccoli pieces in microwave approximately 2 minutes. Add broccoli to egg and cream mixture. Optional: add ½ cup grated Swiss cheese.
