_‘g\‘:ﬁ‘is IN ms”ll/

PASTA!

Plant Based Gluten-Free

Keto Dairy-Free
Paleo v Vegetarian
Whole 30 Vegan

deliciows
%STA' Quiche

SERVES: 12 (side) 6 (entrée) PREP TIME: 20 Min COOK TIME: 35 Min

INGREDIENTS: DIRECTIONS:

Crust: 1. Combine flour and salt in food processor

1% cups all-purpose flour

2 tsp kosher salt

2 cup cold butter — cubed

4 tbsp ice water

(or cheat with a store-bought crust)

Filling:

6 large eggs

1 cup heavy cream

Y. tsp red pepper flakes

2 peppers — any color, roasted, peeled
and diced

Y2 cup chopped cooked spinach

10 0z pkg imPASTA! (1 ring), shredded
and squeezed to remove moisture

Y. cup feta cheese, crumbled

Y2 cup Parmesan

Kosher salt

Black pepper

Nutrition Facts per side serving: Calories 243,
Fat 19g, Fiber 1g, Total Carbohydrates 13g,
Sugar 29

2. Add butter and pulse until butter is slightly

. Preheat oven to 375°F. On a lightly floured surface

. Make the filling: Whisk together eggs, cream, and red

. Poke bottom of crust all over with a fork then scatter

. Bake until crust is golden and quiche is just set, 35

and pulse to combine.

larger than the size of peas. Add water 1
tablespoon at a time until mixture starts to
come together. Dump dough out onto a lightly
floured surface and form into a disc. Wrap in plastic
wrap and refrigerate until firm, 30 minutes.

roll crust out to a %" thick and drape over a 9" pie
plate. Fold excess crust under itself and crimp the
edges. Place in freezer until ready to use.

pepper flakes. Season with salt and pepper. Set aside.

spinach, spaghetti squash, and feta over the crust.
Pour in egg mixture then sprinkle with Parmesan.

minutes. Let rest 15 minutes before serving.



