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Mushroom Gruyere Bacon Quiche 
 
Ingredients: 
 
▪ 1 1/4 cups gruyere cheese, grated 
▪ 1 tablespoon butter 
▪ 1 medium onion 
▪ 1/4 pound mushrooms 
▪ 4 thick slices of bacon 
▪ 3 eggs plus 1 egg white 
▪ 1 1/4 cup whole milk 
▪ 1/4 cup cream 
▪ 2 tablespoons flour 
▪ 1/4 teaspoon dry mustard 
▪ 1/2 teaspoon salt, divided 
▪ 1/8 teaspoon pepper 
▪ leaves from 3-4 sprigs of thyme 
▪ dash of paprika 
▪ 1 unbaked pie crust in 9-inch pie pan 
 
Preheat your oven to 375 degrees F. 
 
Cover the bottom of your crust with the grated cheese.  Put the pie pan in the freezer 
while you prepare the rest of the filling.  Melt 1 tablespoon butter in a frying pan over 
medium high heat.  Add onions and sauté for two minutes.  Add the mushrooms, 1/4 
teaspoon salt and 1/8 teaspoon pepper.  Sauté until the onions and mushrooms are 
just starting to brown, about 5 minutes.  Add the thyme.  Spread this mixture evenly 
over the cheese layer in the pie crust.  Put the pan back in the freezer. 
 
Chop 4 slices of bacon and sauté until crisp.  Obviously, if you want to make this 
vegetarian, you could leave the out the bacon.  Spread the crisp bacon evenly over 
the mushroom and onion layer and then, you guessed it, back in the freezer. 
 
The hardest part is already over.  Now it's time to make the custard.  Whisk together 
the 3 eggs, 1 egg white, 1 1/4 cup whole milk, 1/4 cup cream, 3 tablespoons flour, 
1/4 teaspoon salt and 1/4 teaspoon dry mustard in a large bowl. 
 
Place the pie pan on a lined heavy duty cookie sheet.  Pour the custard into the 
quiche shell on top of the yummy fillings.  Don't overfill the crust.  Leave at least 1/2 
inch from the top.  It's not a big deal if it overflows (that's one of the reasons you put it 
on a lined heavy duty cookie sheet), but it's not quite so pretty.  If the crust is shallow, 
you may not use all of the custard.  Sprinkle with paprika. 
 
Bake at 375 for 40-45 minutes or until set in the center.  Let it sit for at least 20 
minutes before serving.  Serve warm, preferably with a salad to soak up excess guilt. 


