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Keto Quiche Lorraine2

Active Time: 30 minutes | Total Time: 1.5 hours | Serves: 8

Nutrition Information Per Serving

481.7 calories, 7.67 g carbohydrate, 2.54 g fiber, 5.13 g NET carbs, 18.18 g protein, 43.07 g fat

Ingredients

1/2 tsp(s) Bob’s Red Mill Xanthan Gum
9 slice(s) pastured bacon

8 ounce(s) gruyere cheese

2 ounce(s) whole organic cream cheese
5 large(s) pastured eggs

1 1/3 cup(s) whole organic sour cream
1/4 tsp(s) nutmeg

1/2 small(s) white onion, very thinly sliced
7 Tbsp(s) grass-fed butter

1/4 tsp(s) sea salt

1/2 Thsp(s) organic apple cider vinegar
3/4 cup(s) blanched almond flour

1/2 cup(s) coconut flour

1/2 tsp(s) baking soda

Preparation

10.

11.

Make the quiche crust. Add the almond flour,
coconut flour, baking soda, xanthan gum,
and&nbsp;sea salt to a food processor. Pulse to
combine.

. Add the cold butter and cream cheese. Pulse for 3

seconds. Add one egg and vinegar and pulse just
until it forms a dough ball (do not over-process).
Place dough on a piece of cling wrap and wrap
tightly. Refrigerate.

Preheat oven to 400 F. Dice the bacon and thinly
slice the onion. Grease a 9&quot; tart pan with a
removeable bottom (a 9&quot; pie pan will also
work in a pinch).

. Add the bacon to a safe skillet and cook over

medium heat, stirring just until crisp. Scoop out
the bacon pieces and reserve. Add the onion to
the pan with the bacon grease and cook, stirring
for 4-5 minutes to golden.

Remove crust from refrigerator. Roll dough out
between parchment paper or cling wrap. Place
tart pan over the rolled-out dough. Invert the pan
and press dough into the pan evenly. Transfer
back to the refrigerator.

. Get thefilling ready. Grate the cheese and set

aside. Add the remaining four eggs, sour cream
and nutmeg to a large bowl. Whisk to combine.
Remove crust from the oven and prick the bottom
with a fork. Transfer to the oven and par-bake 15
minutes.

. Top par-baked crust with half the cheese and the

bacon and onions. Pour the egg mixture over.
Scatter remaining cheese on top.

Transfer to the oven and bake 30 minutes, or until
a knife inserted two inches from the center comes
out clean.

Let cool 10 minutes, then unmold and serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.



