ZUCCHINL BACON.

AND GRUYERE QUICHI
SERVES 6 TO 8 (MAIN COURSE)

Active time: 20 min

Start to finish: 50 min (not including cooling)

1 (9-inch) refrigerated pie dough
round (from a 15-0z package)
Ys Ib sliced bacon, coarsely chopped
2 medium zucchini (¥ Ib total),
halved lengthwise, then cut

crosswise into Ys-inch-thick slices

2 teaspoon salt

% cup heavy cream

% cup whole milk

/s teaspoon black pepper
3 large eggs

2 oz Gruyeére, coarsely grated (1 cup)

-t

Special equipment: a 9%z-inch deep-
dish pie plate

» Put oven rack in middle position and
preheat oven to 450°F

> Fit pie dough into pie plate and lightly
prick all over. Bake according to package
nstructions, then transfer crust in pie
plate to a rack.

» Reduce oven temperature to 350°F.

» While crust bakes, cook bacon in a
12-inch heavy skillet over moderately
high heat, stirring occasionally, until just
crisp, about 6 minutes. Transfer bacon
with a slotted spoon to a paper-towel-
lined plate, reserving fat in skillet.

» Add zucchini and ' teaspoon salt to
fat in skillet and sauté over moderately

s

high heat, stirring frequently, until
zucchini 1s tender and starting to brown,
about 5 minutes, then transfer with
slotted spoon to a plate.

» Heat cream, milk, pepper, and
remaining % teaspoon salt in a 1- to
2-quart saucepan until mixture reaches
a bare simmer, then remove from heat.
> Whisk together eggs in a large
heatproof bowl, then gradually whisk in
hot cream mixture until combined. Stir
in bacon, zucchini, and cheese and pour
into piecrust. Bake until filling is just
set, 25 to 30 minutes. Transfer quiche
in pan to rack to cool slightly, about

20 minutes,

For more EVERY DAY recipes, see page 168.

Remember quiche? This one combines the earthiness of Gruyére with a seductively silky texture,




