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Ingredients 4 Portions
 = Kot�nyi Produkte

1 pkg. Re�dy-m�de quiche

p�stry

5 Eggs

250 ml Whipping cre�m

140 g Go�t's cheese

1 tbsp. Pine nuts

200 g B�by c�rrots

1 B�by spin�ch, h�ndful

2 tbsp.  Greek Herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Go�t’s Cheese Quiche with

B�by Spin�ch �nd C�rrots

40—50 Min

Prep�r�tion

1 Gre�se � quiche tin �nd line it with the p�stry. Prehe�t the oven to 170 °C

(392 °F).

2 Use � fork to prick holes in the b�se �nd b�ke for �round 5 minutes. In �

bowl, combine the egg, whipping cre�m, Kot�nyi Herbs �nd crumbled

go�t's cheese. Pour the mixture into the quiche tin.

3 W�sh the c�rrots �nd h�lve them lengthw�ys. W�sh the spin�ch.

4 Distribute the c�rrots, so th�t everything is well covered by the mixture.

Se�son with se� s�lt �nd ground pepper.

5 B�ke the quiche for 45 minutes �t 170 °C (338 °F) using the f�n setting.

6 Slice the quiche, serve on pl�tes �nd enjoy.


