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Ingredients 2 Portions
 = Kot�nyi Produkte

1 Tortill�

3 Eggs

100 ml Cre�m

1 tsp Must�rd

1 tsp  It�li�n Herbs

0.25 tsp  Him�l�y�n S�lt

30 g B�by spin�ch

100 g Pe�s

0.5 Spring onion

20 g Sun-dried tom�toes

100 g Fet� cheese

30 g Gr�ted P�rmes�n

Veget�ble Tortill� Quiche

45—50 Min

Prep�r�tion

1 Prehe�t the oven to 190 °C. In � bowl, whisk together the eggs, cre�m, s�lt,

Kot�nyi Herbs It�li�n Style, �nd must�rd.

2 Pl�ce the tortill� in � pie tin (or � c�ke tin). L�yer the spin�ch, pe�s, spring

onion, sun-dried tom�toes, �nd fet� cheese over the tortill�, then pour in

the egg mixture. Sprinkle with P�rmes�n.

3 B�ke for 17–20 minutes, or until the eggs �re set �nd the veget�bles �re

cooked.

4 Let the quiche cool for 5 minutes before slicing �nd serving.


