SLOW COOKER EASY QUICHE RECIPE
2 
roll-out pie crusts (store-bought or homemade)

9 
large eggs

1¼ 
cups heavy cream

8 
ounces shredded smoked mozzarella cheese

1 
cup chopped smoked ham

¾
cup small broccoli florets

½
cup diced red bell pepper

½
cup diced onion

1 
garlic clove, minced

½
teaspoon ground mustard

Chop all veggies and ham. Then place the onions, bell peppers, and garlic in a small nonstick skillet and sear over medium to soften, 3-5 minutes. Remove from heat.

Meanwhile, place an 18 inch piece of parchment paper on the countertop. Place the two rolled-out pie crusts on the parchment, overlapping in the center, to create one long piece of crust, about 17-18 inches long. Press the overlapped portion together, then move into a large 6 quart oval slow cooker. Gently fit the crust down into the creases of the slow cooker, and press the excess crust against the sides. Crimp the edges, making sure the crust goes 2½ – 3 inches up the sides.

In a large mixing bowl, whisk the eggs, cream, ground mustard, and ½ teaspoon salt together until smooth and frothy. Whisk in black pepper to taste. Then stir all the veggies, ham and cheese into the egg mixture. Pour the mixture into the prepared crust.

Press the sides of the crust against the crock again to make sure they are secure. Then place a long piece of paper towel over the slow cooker and cover with the lid. Pull the paper towel edges tight so it doesn’t sag. (The paper towel with absorb condensation.) Turn the slow cooker on high for 3-4 hours, until the edges of the crust are brown and the center of the quiche is set. Lift the entire quiche out of the slow cooker by the edges of the parchment paper. Cool for 10 minutes, then cut and serve.

NUTRITION INFORMATION

Yield: 10 pieces, Serving Size: 10Amount Per Serving: Calories: 239 CaloriesTotal Fat: 18.2g Saturated Fat: 9.4g Cholesterol: 213mg Sodium: 451mg Carbohydrates: 5.3g Fiber: 0.6g Sugar: 1g
Yield: 10 pieces 







Source: Crock-Pot, 10/17

