HOLIDAY hAM & CHEESE QUICHE
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This creamy ham & cheese quiche has always been a family favorite!  With a flaky crust, a rich and creamy filling, bursting with ham and melted cheese – it’s quiche perfection – and the best you’ll ever have!
INGREDIENTS:
1 (9-inch) pastry for a 9-inch pie crust (2 crusts if you want a decorative edge)
1 tablespoon butter

1/2 cup yellow onion, chopped

1-1/2 cups shredded sharp cheddar cheese (divided)

1 cup shredded Swiss cheese

2 tablespoons all-purpose flour (divided)

1 cup diced cooked ham

2 tablespoons spicy honey mustard

1-1/4 cups half & half

5 large eggs 

½ teaspoon salt

¼ teaspoon black pepper
HOW WE MAKE THIS:
1. Melt butter in a small non-stick pan and cook onion until soft; let cool slightly.
2. Mix 1 cup of the sharp cheddar cheese and the Swiss cheese in a small bowl, sprinkle with 1 tablespoon of flour, stir gently; set aside.

3. Stir ham and honey mustard together in a small bowl to coat the ham completely; set aside.

4. Mix eggs, half & half, onion, 1 tablespoon flour, salt and pepper together in a bowl; whisk until blended; set aside.
5. Preheat oven to 400 degrees.  Sprinkle the bottom of a 9-inch glass pie plate with flour; press pie pastry into the bottom and crimp the top.  Use a fork to poke holes into the crust, and bake in preheated oven for about 8-10 minutes, or until lightly golden; remove from oven.

6. Reduce oven temp to 325 degrees.

7. Sprinkle cheese mixture evenly over bottom of warm pie crust.  Sprinkle honey and honey mustard mixture evenly on top of cheese layer.  Carefully pour egg mixture on top of ham layer (I pour the egg mixture onto the back of a large spoon held just over the center of the pie plate so that it pours gently and evenly into the crust and doesn’t disturb the other contents).  Top with remaining cheddar cheese.
8. Carefully place quiche in oven, placing a pie crust protector around the top of the crust to prevent excessive browning.

9. Bake in 325 degree oven for 55-60 minutes, or until the custard is set in the middle and top is lightly golden.  Cool for 10 minutes before cutting and serving.  
TIPS & TRICKS:

· For the holidays, I like to add a special border to the crust.  On a lightly floured surface, roll out the second pie crust.  Using a small cookie cutter (usually 1 to 1-1/2-inch in size), cut enough shapes to circle the top of your pie crust.  Before pre-baking the crust, brush the top of the pie crust with an egg wash – this will be the “glue” that holds the pie dough to the top.  Lay the cut dough shapes around the edge, slightly overlapping.  Brush the tops of your design with the egg wash.  Continue with pre-baking the quiche.

· Coating the ham pieces with honey mustard (or spicy honey mustard is even better) is a brilliant way to flavor the ham – and not the egg custard.  So many recipes call for mustard to be added to the egg custard – which will change the flavor of the eggs, and not necessarily flavor the ham, which is where that sweet honey mustard flavor belongs!
· For a bit more flavor and color, you can also stir in ¼ cup chopped green onions to the egg custard mixture.

· Although many quiches bake at 350 degrees, I bake mine at 325 degrees to create the creamiest custard and so as to not scramble the eggs – the traditional French method!

· Because I make what seems like a gazillion of these at a time for the holidays, I use Pillsbury refrigerated pie dough rather than making homemade pie crusts.  It saves me a lot of time – and the pie crust is always flaky and on point!

· Make Ahead:  this quiche can be made up to a day ahead of time and refrigerated.  To reheat, cover the quiche with aluminum foil and bake in a reheated 325 degree oven for 35 to 45 minutes, or until hot in the center.  The cooled quiche may also be wrapped tightly in foil and frozen for up to 2 months.  Let the quiche thaw in the refrigerator overnight before reheating.  
· Garnish:  For Christmas, I garnish the top of the baked quiche with sweet red pepper and green peppers that have been cut into star shapes.  Pretty and fun!
YIELD:  8 servings
Recipe previously posted December 2012; revised and reposted December 2017.
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