
Prosciutto and Goat Cheese Quiche
IngredIents:
• 5 Tablespoons butter, softened
• 1 teaspoon Dijon mustard
• 3 egg yolks
• 1 ½ cups all purpose flour
• 2 Tablespoons olive oil
• 3 cups spinach

• 4-6 slices prosciutto
• 3 eggs, slightly beaten
• ²/3 cup whole milk
• salt and pepper
• pinch of freshly grated nutmeg
• 6 ounces crumbled goat cheese

dIrectIons:
1. Preheat oven to 350° F. In a mixer, whip together the butter and mustard on 

medium speed until light and airy. Add the egg yolks, one at a time and beat-
ing well after each addition. Mix until incorporated. Add flour and mix briefly, 
until the dough comes together.

2. Flatten the dough into a disk, wrap it in plastic wrap and refrigerate for an 
hour. After dough has chilled, roll it out to fit into the pie dish of your choice. 
Bake for 15-20 minutes until completely done.

3. Heat the oil in a large sautee pan over medium high heat and cook the  
spinach until wilted. Remove from the pan and set aside to cool. In the same 
pan, quickly cook the prosciutto until it's crispy.

4. Whisk together the eggs, milk, salt, pepper and nutmeg in a large bowl. Place 
the spinach in the bottom of the crust, then slowly pour the egg mixture over 
it. Top custard with the prosciutto and crumbled goat cheese.

5. Bake for about 30-40 minutes or until the crust becomes golden-brown and 
the custard is cooked. 

This recipe make take a while to come together since the crust and filling 
cook seperately, but the end product is worth the work! The tangy goat 

cheese mixes with the taste of the crispy prosciutto and crumbly crust for 
a real treat. 

Based on recipe from Tartelette

Recipe from Mancktastic! at manckeinreallife.wordpress.com


