recipe quiche lorraine jamie oliver

Recipe Quiche Lorraine Jamie Oliver is a delightful twist on the classic French dish that
Jamie Oliver has popularized with his unique flair for home cooking. Quiche Lorraine,
traditionally made with eggs, cream, and lardons, is a versatile dish that can be enjoyed for
breakfast, lunch, or dinner. In this article, we will explore the origins of Quiche Lorraine, the
essential ingredients, a step-by-step recipe inspired by Jamie Oliver, and tips to customize
your quiche to suit your taste preferences.

Understanding Quiche Lorraine

Quiche Lorraine hails from the Lorraine region of France and is believed to have originated
in the medieval German kingdom of Lothringen. The original recipe consisted of a simple
pastry crust filled with a mixture of eggs and cream, along with lardons—small strips of
pork fat. Over the years, the dish has evolved, and many variations now include cheese,
vegetables, and a variety of herbs and spices.

The beauty of Quiche Lorraine lies in its adaptability. While the classic version is delicious,
Jamie Oliver encourages creativity in the kitchen, allowing home cooks to experiment with
different ingredients to create their unique versions of this beloved dish.

Essential Ingredients for Quiche Lorraine

To create a delicious Quiche Lorraine, you will need the following essential ingredients:

e Pastry crust: You can either make your own shortcrust pastry or use a pre-made one
for convenience.

Eggs: Typically, 4 to 6 large eggs are used for the filling.

Double cream: This adds a rich, velvety texture to the quiche.

Lardons: These can be substituted with bacon or pancetta if preferred.

Cheese: Gruyere is the traditional choice, but you can also use cheddar or a
combination of cheeses.

e Seasonings: Salt, pepper, and nutmeg are commonly used to enhance flavor.

* Fresh herbs: Optional, but herbs like thyme or parsley can add an aromatic touch.



Jamie Oliver’s Quiche Lorraine Recipe

Here is a step-by-step recipe inspired by Jamie Oliver’s approach to making Quiche
Lorraine. This version balances traditional flavors with a touch of modern cooking
techniques.

Ingredients

For the pastry crust:

- 2509 plain flour

- 1259 unsalted butter, chilled and cubed
- A pinch of salt

- 3-4 tablespoons cold water

For the filling:

- 2009 lardons or bacon, diced
- 4 large eggs

- 300ml double cream

- 100g Gruyere cheese, grated
- Salt and pepper, to taste

- A pinch of nutmeg

- Fresh herbs (optional)

Instructions

1. Make the pastry: In a large mixing bowl, combine the flour and salt. Add the chilled
butter and rub it into the flour using your fingertips until the mixture resembles
breadcrumbs. Gradually add the cold water, mixing until a dough forms. Wrap the
dough in plastic wrap and chill in the refrigerator for at least 30 minutes.

2. Preheat the oven: Preheat your oven to 190°C (375°F).

3. Prepare the filling: In a frying pan over medium heat, cook the lardons or bacon
until crispy. Remove from the heat and set aside.

4. Roll out the pastry: On a lightly floured surface, roll out the chilled pastry to fit a
23cm (9-inch) tart tin. Carefully transfer the pastry to the tin, pressing it into the
edges. Trim off any excess pastry hanging over the sides. Prick the base with a fork
and line it with baking paper. Fill with baking beans or uncooked rice to blind bake.

5. Blind bake the pastry: Bake in the preheated oven for 15 minutes. Remove the



baking paper and beans, and bake for another 5-10 minutes, until golden and crisp.
Remove from the oven and allow to cool slightly.

6. Make the custard mixture: In a mixing bowl, whisk together the eggs and double
cream. Stir in the grated cheese, cooked lardons, and season with salt, pepper, and
nutmeq. If desired, add chopped fresh herbs for additional flavor.

7. Assemble the quiche: Pour the custard mixture into the pre-baked pastry shell,
spreading it evenly. Bake in the oven for 30-35 minutes, or until the filling is set and
golden on top.

8. Cool and serve: Allow the quiche to cool for a few minutes before slicing. Serve
warm or at room temperature, garnished with fresh herbs if desired.

Tips for Perfecting Your Quiche Lorraine

Creating the perfect Quiche Lorraine can be enhanced with a few helpful tips:

e Use cold ingredients: Ensure your butter and water for the pastry are cold to
achieve a flaky crust.

e Don’t overmix: When making the pastry, avoid overworking the dough to keep it
tender.

* Experiment with fillings: Feel free to add sautéed onions, spinach, or other
vegetables to the custard mixture for added flavor and nutrition.

e Let it rest: Allowing the quiche to cool slightly before slicing makes it easier to cut
and enhances the flavors.

e Serve with sides: Pair your Quiche Lorraine with a fresh salad or roasted vegetables
for a complete meal.

Conclusion

Recipe Quiche Lorraine Jamie Oliver offers a delicious and versatile dish that can be
enjoyed at any time of day. By understanding its origins, using essential ingredients, and
following Jamie Oliver's inspired recipe, you can create a quiche that’s not only satisfying
but also allows for personal expression in the kitchen. The ability to customize the filling



means you can cater to your tastes and dietary preferences, making Quiche Lorraine a
perfect addition to any home cook's repertoire. So gather your ingredients, roll up your
sleeves, and prepare to enjoy the delightful flavors of this classic French dish.

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's Quiche
Lorraine recipe?

The main ingredients include eggs, cream, milk, bacon, cheese, and a pastry base.

How long does it take to prepare Jamie Oliver's Quiche
Lorraine?

It typically takes about 20 minutes to prepare and 30-40 minutes to bake.

Can | use a store-bought pastry for Jamie Oliver's
Quiche Lorraine?

Yes, using a store-bought pastry is a convenient option and works well for this recipe.

What type of cheese is best for Quiche Lorraine
according to Jamie Oliver?

Jamie Oliver recommends using Gruyere cheese for its rich flavor and meltability.

Is Jamie Oliver's Quiche Lorraine recipe suitable for
vegetarians?

No, the traditional Quiche Lorraine includes bacon, which makes it unsuitable for
vegetarians.

What can | substitute for bacon in Jamie Oliver's Quiche
Lorraine for a vegetarian option?

You can use sautéed mushrooms or spinach as a substitute for bacon in the quiche.

What is the ideal baking temperature for Jamie Oliver's
Quiche Lorraine?

The ideal baking temperature is around 180°C (350°F).



How can | achieve a crispy crust for Jamie Oliver's
Quiche Lorraine?

To achieve a crispy crust, pre-bake the pastry for 10-15 minutes before adding the filling.

Can | freeze Jamie Oliver's Quiche Lorraine?

Yes, you can freeze the quiche either before or after baking, but it’s best to eat it fresh for
the best texture.
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