
MEATY QUICHE

Ingredients

6 Eggs

4 strips of chopped bacon

1 kabana 

(or any sausage-ish of your choice)

1 cup of spinach leaves

1 cup of chopped mushrooms

1 chopped red pepper

1 sweet potato

 (chopped into cubes)

seasoning 

(garlic, salt, black pepper & rosemary)

1/2 cup full cream

1/2 cup cheese 

(I like parmesan)

store bought savory pastry 

(unless you're extra and can make it from scratch, certainly do you boo!)
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Let's cook babe!

Preheat your oven to 180 fan forced or 120 degrees on conventional ovens.

If you're using store bought pastry, it comes frozen, so make sure it has
thoroughly thawed by the time you start. If you're making it from scratch, babe

you're on your own here!

----
Grab the oven friendly tray you're going to use to bake the quiche. Smear butter

in every nook & cranny and then layer your pastry. Once done, set aside.

In a separate medium bowl, beat the eggs, cream & add your seasoning.

Grab a frying pan & add a little butter, then throw in the bacon and  veggies

Cook till the veggies are half done.

Add the beaten egg into the pastry & then follow with the half cooked mixture

Make sure everything is spread evenly in the pastry

Bake in the should now be hot oven for 20 to 30 minutes. Do not overcook cause

then it becomes too dry. You want the sweet potatoes to be cooked and the egg

to still be slightly runny or moist.

Allow it to sit for about 5 minutes and then serve with salad or on it's own.

PS: you can add as many or as little veggies as you like or as available in your pantry.
I've done the same recipe before and added mushrooms, pumpkin & carrots.

Enjoy love!


