Farm

Better for you. Better for Colorado.

Spinach and Sundried Tomato Quiche
Chef Jason K. Morse, C.E.C.
Valley Country Club, Aurora, Colo.

1 10” Pie Shell

1 Package Raw Spinach, rough chopped

3 Tbsp. Olive Qil

1 Cup Sundried Tomatoes, rehydrated in hot water

1/2 Cup Pecorino Romano Cheese, grated
1 Medium Shallot, minced

1 Clove Garlic, chopped

1 Tsp. Herbs de Provence, dried

1/2 Cup Whole Milk

10 Eggs

Par bake pie shell until lightly golden, remove from

oven and allow to cool at room temperature. Mix all
the ingredients except eggs and milk then place in
the cooled pie shell. Combine the eggs and milk
and mix well. Pour the egg mixture over the
ingredients. Bake at 325 degrees on a cookie
sheet for 15 minutes, then rotate and bake for
additional 12 minutes, or until fully cooked.
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