Sort-Of Veggie Quiche
Courtesy of Linda Smith








Ingredients:
4 large eggs
1/2 c heavy cream
1 8oz package shredded sharp
cheddar
1/4 c frozen stir-fry mix
(red/yellow/green peppers, onions)
1/2 c frozen crinkle-cut carrots
1/2 c frozen yellow corn
1/2 c frozen peas
1/2 tsp salt
1/4 tsp black pepper
1 tsp rubbed Dalmatian sage




Tools:
8" x 8" square baking pan
Medium bowl
2 small bowls
Whisk
Fork
Aluminum foil

Directions:
Preheat the oven to 325 deg. F. Defrost the vegetables in the microwave until soft, but still cool. (It works well if you do it in two batches-- the carrots and stir-fry mix together, and the corn and peas together.) While the oven preheats and the veggies defrost, crack the eggs into a medium bowl and pour in the heavy cream. Whisk thoroughly until combined. Add the salt, pepper, and sage, and whisk again until the spices are thoroughly incorporated. Add the cheese into the egg mixture and fold it in with a fork.
Put the veggies in the baking pan, then pour the egg/cheese mixture over them. Take the fork and fold the veggies and egg/cheese mixture together, making sure to get an even
distribution of the different veggies over the entire baking pan. Cover the pan with foil, and bake at 325 deg. F for 1 hr, 15 mins. Take it out of the oven, turn the heat up to 400 deg. F.
Take off the foil covering and bake the mixture for another 15 minutes. Remove from the oven and let it set on a wire rack to set and cool for another 15 minutes, cut and serve.

It should serve 4-6 people as an entree. Total prep time about 2 hrs.
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