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 The Woodlands at Phillips
Maitake Mushroom Quiche
Ingredients 
2 T.

Butter
2 

Leeks (cleaned and sliced)

2 lb.

Maitake Mushrooms (cleaned and broken into small pieces)


             Salt and pepper

1 T.

Fresh thyme

1 C.

Gruyere cheese, grated

1 

Pate Brisée pastry shell. (Blind baked)

4 C.

Half and Half

4 

Eggs

4 

Egg yolks

Directions 

1. Heat the butter in a sauté pan and sauté the leeks until soft. Remove from pan and sauté the mushrooms until softened. Add the fresh thyme and season with the salt and pepper.
2. Mix together the half and half and the eggs. 
3. In the pastry shell place a layer of cheese (save a ¼ cup of cheese for the top of the quiche) then half of the leeks and top with half the mushrooms. Pour half the custard mixture over the mushroom leeks.
4. Place a second layer of cheese then the rest of the leeks, and the remaining mushrooms. Pour the remaining custard and top with the ¼ cup of cheese.
5. Place in oven and bake for about 1 ½ hours until the top is brown and the custard is baked through.
1. Cut portion of quiche and warm in oven for approximately 10 minutes. 

2. Serve warm.

Chef Gary Trevisani 


