
Roasted vegetable quiche
4.5 | 29 ratings

Prepare

30 mins to 1 hour

Cook

1 to 2 hours

Serve

Serves 10-12

Dietary

Nut-free Pregnancy-friendly Vegetarian

Filled with colourful chunky vegetables and large enough to serve a crowd, this would make a
decorative addition to an Easter feast. Roasting the vegetables, and including Gruyère with its
distinctive flavour, ensures that it is very moreish too.

For this recipe you will need a 28cm/11in loose-bottomed fluted tart tin and some baking
beans.

By Mary Berry

From Mary Berry's Easter Feast
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https://www.bbc.co.uk/food/programmes/b074bqr2


Ingredients

For the pastry

225g/8oz plain flour, plus extra for dusting

175g/6oz cold butter, cubed

1 free-range egg, beaten

For the filling

2 onions, quartered, then halve each quarter lenghtways

200g/7oz baby courgettes, halved lengthways

260g/9½oz spinach

1-2 tbsp olive oil

300ml/10fl oz double cream

4 free-range eggs

180g/6½oz gruyère cheese (or vegetarian alternative), grated

salt and freshly ground black pepper

Method

1. Put the flour and butter in a food processor and pulse until they take on the texture of bread
crumbs. (Or place in a mixing bowl and rub the butter into the flour with your fingertips).
Add the egg and 1 tablespoon cold water and pulse until combined and a dough forms (or
mix by hand).

2. Roll the dough on a lightly floured, cold work surface into a circle large enough to line the
tart tin and roughly 3mm thick, leaving a generous edge to allow for shrinking in the oven.
Lay the pastry in the tin and push it gently into the corners where the base meets the sides.
Prick the base and sides of the pastry with a fork and chill in the fridge for 15 minutes.

3. Preheat the oven to 180C/160C Fan/Gas 4.

4. Line the chilled pastry with baking paper and fill with baking beans. Bake for 10 minutes.
Remove the beans and paper and put the pastry case back in the oven for another 10-15
minutes. Remove from the oven and set aside to cool.

5. Increase the oven temperature to 200C/180C Fan/Gas 6.

6. Put the onions and courgettes in a large sandwich bag, drizzle with olive oil and season
generously with salt and pepper and shake the bag to coat. Tip onto a large baking tray.
Roast for 30–40 minutes, turning the vegetables over halfway through cooking, until tender
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and golden-brown. Remove from the oven. Reduce the oven temperature to
180C/160C/Gas 4.

7. Meanwhile, bring a small amount of water to the boil in a wide lidded pan. Once boiling add
the spinach, clamp down the lid and turn off the heat. After 5 minutes, drain the spinach and
leave to cool. Gather the spinach into a ball and using a clean tea towel squeeze as much
water out as possible. Once the spinach is as dry as you can get place it on a chopping board
and roughly chop. Whisk together the cream, eggs and half the cheese and season well with
salt and pepper.

8. Once the vegetables are roasted you are ready to assemble the quiche. Sprinkle the
remaining cheese onto the base of the pastry case. Pile in the vegetables, spreading them
out so that they are evenly distributed, and pour over the cream mixture.

9. Bake the quiche for 25–35 minutes or until the filling is set and golden-brown on top. Take
out of the oven and leave to cool slightly before removing from the tin and transferring to a
serving plate. Serve warm.


