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Collingham Quiche

 
6-8 Swiss Chard leaves

1 onion, chopped

2-4 cloves garlic, crushed

Mixed veggies (peppers, courgette, broad beans, mushroom etc), chopped

2 eggs

200ml milk or soya milk

Fresh herbs, salt & pepper to season

Grated fresh parmesan to top

Preheat oven to 180C, Gas 4.

Remove stalks from chard leaves, chop and add to other veggies. 
Blanch whole leaves or steam for 3 mins. 
Dry fry onion and garlic in a non-stick pan until soft. 
Steam chopped veggies until ‘al dente’ 
Spray pie dish with oil and line with chard leaves, overlapping and not worrying too much how neat it looks! 
Add onion mix and mix veggies into pie, beat eggs with milk and pour over.  
Season. 
Grate some fresh parmesan on top before placing in the oven for 20-30mins. 
 

Serve hot or cold. 
Gillian Key Dip ION, Dip AET, TFTDx
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