POTATO CRUST QUICHE
1½ 
lbs baby Yukon gold potatoes, scrubbed

1½
 Tbsp fine sea salt for boiling potatoes, plus ¼ tsp for sprinkling

8
 oz (8 slices) bacon, chopped into ½-inch pieces

½ 
yellow onion, diced

1
 cup (4 oz) shredded cheese , (sharp white cheddar or gruyere)

1 ½ 
cup half and half, or equal parts whole milk and heavy cream

5 
large eggs

½ 
tsp fine sea salt

¼ 
tsp black pepper, freshly ground

¼ 
tsp smoked paprika

1/8
tsp ground nutmeg

1 
Tbsp parsley or chives, to garnish, optional

Preheat the oven to 400°F. Add the potatoes and enough water to cover them by 1 inch. Bring to a boil, then add 1 ½ Tbsp salt. Reduce heat to medium and cook at a medium boil until the potatoes are fork-tender, about 20-30 minutes, depending on the size of the potatoes. Drain well and set aside.

While the potatoes cook, set a 10-inch cast iron pan (or a heavy-bottomed, oven-safe pan) over medium heat and add the chopped bacon. Cook until the fat is rendered and the bacon is crisp. Remove the bacon with a slotted spoon and set aside. Add the diced onions to the bacon fat and sauté, stirring often, until the onions are golden. Turn off the heat and transfer the onions to the plate with the bacon.

Add the potatoes to the cast iron skillet over the bacon grease in a single layer. Sprinkle with ¼ tsp salt. The salt is needed here to make the crust tasty, so don’t skip it!

Use the bottom of a glass or measuring cup to press the potatoes firmly into the bottom and about 1 inch up the sides of the pan, closing any gaps to form a complete crust.

In a large bowl, whisk the eggs. Then, add the half and half, ½ tsp fine sea salt, pepper, paprika, and nutmeg. Whisk vigorously for a minute to incorporate some air into the mixture.

Stir in the cheese, onion, and most of the chopped bacon (set some aside for garnish). Pour the filling into the potato crust. Bake at 400°F for about 25-30 minutes, or until the filling is set (it shouldn’t jiggle when you jolt the pan) and reaches an internal temperature of 160°F. Let cool on a wire rack for 15 minutes. Garnish with the remaining bacon and parsley or chives, if desired.
Our Potato Crusted Quiche replaces traditional dough with smashed potatoes for a tasty, gluten-free option that's easy to make and perfect for holiday breakfasts and special occasion brunches.
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Prep Time: 15minutes mins

Cook Time: 1hour hr

Cooling time: 15minutes mins

Total Time: 1hour hr 30minutes mins
5 from 21 votes

Author: Natasha Kravchuk

SERVES: 6
Notes

Hi Erma! It may affect the texture, leading to a soggy crust. But, I think it can be baked, cooled, and then stored tightly wrapped for up to 24hrs in the refrigerator.

Reply

Sherrae

March 17, 2026

This is fantastic! I had to make myself stop eating it. Only thing I changed was I used frozen hash brown crowns because I didn’t have potatoes. This is my second recipe I’ve made of yours (first was banana bread) and both were easy and delicious. You are a master in the kitchen. Thank you for sharing your talents.
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o Natashas Kitchen

March 17, 2026

I’m so glad to hear you tried and enjoyed both recipes, Sherrae! Thank you for your review!
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Beverly L Eaton

March 16, 2026

I made this tonight for dinner. Soooo easy and good. One of my favorites now. Ty, Natasha for this recipe.
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Madison Toone

February 17, 2026

I love this recipe, it’s become a part of our weekly meal prep routine for breakfast snacks. I’ve also done this with leftover ham and has been great as well.
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o Natashas Kitchen

February 17, 2026

I’m so glad to hear you found a favorite on my blog, Madison! That’s so great!
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Sab

February 4, 2026

Can you make snack/personalized ones in mufflin trays?

