TRES BON QUICHE yields 6 slices




         recipe developed by The Clever Cleaver Brothers®
   1 ready made raw 9-inch pie crust 





1/2 cup evaporated milk

   2 oz. minced smoked salmon


   
   
  
   2 large eggs

   4 oz. Brie cheese, cut in 1/2" squares




1/4 teaspoon salt

1/2 pound fresh asparagus - blanched, cooled



1/4 teaspoon white pepper

      and cut in 1" pieces






1/2 teaspoon thyme

   2 tablespoons chopped shallots





1/4 teaspoon nutmeg

1/2 cup buttermilk


1.
In the pie crust, spread smoked salmon, Brie cheese, asparagus pieces and chopped shallots.

2.
In a mixing bowl, combine buttermilk, evaporated milk, eggs, salt, pepper, thyme and nutmeg.

3.
Pour this mixture over ingredients in the crust. Place in a preheated 425-degree oven for 15 minutes.

4.
Then, turn the heat down to 325 degrees and bake for 30 minutes or until firm. NOTE: you can test it by inserting a toothpick or small knife into the filling. When pulled out, it will be clean if the filling is done. DO NOT OVERCOOK the quiche, it will become dry.

5.
Remove from oven and serve in slices. Enjoy your Tres Bon Quiche warm or cold.

