RICOTTA, PEA, AND LEEK QUICHE
1 
tbsp. olive oil, plus more for the pan

3 
medium leeks, sliced into half-moons


kosher salt


black pepper

4 
large eggs

1¼
c. part-skim ricotta

¾
c. 2% milk

1 
tbsp. Dijon mustard

1 
c. frozen peas, thawed and patted

3 
oz. Gruye?re cheese, grated

½
c. fresh flat-leaf parsley, roughly chopped

1 
tbsp. Fresh Tarragon, chopped


Green salad, for serving

 

Heat oven to 325 degrees F. Lightly coat a round 1¼ qt (10-in. diameter by 11½ in.-high) quiche or other shallow baking dish with oil.

Heat 1 Tbsp oil in a large skillet over medium heat. Add the leeks and 1?4 tsp each salt and pepper and cook, covered, stirring occasionally, until tender, 6 to 8 minutes.

In a large bowl, beat the eggs, ricotta, milk, mustard and ¼ tsp each salt and pepper. Fold in the peas, cheese, parsley and tarragon and transfer to the prepared pan.

Place the pan on a large rimmed baking sheet and cook until just set, 35 to 40 minutes. For a golden brown top, broil, if desired. Serve with a green salad, if desired.

PER SERVING 409 CAL, 24 G FAT (10.5 G SAT FAT), 237 MG CHOL, 669 MG SOD, 26 G PRO, 22 G CAR, 3 G FIBER
This quiche is so good, you won't even care that it's crustless. 
Serves: 1
