recipe for quiche lorraine jamie oliver

Recipe for Quiche Lorraine Jamie Oliver is a delightful dish that combines a flaky pastry
crust with a rich and creamy filling, making it a perfect choice for brunch, lunch, or even a
light dinner. This classic French dish has been embraced by many chefs worldwide, and
Jamie Oliver's version is particularly popular for its simplicity and flavor. This article will
guide you through the history of Quiche Lorraine, the ingredients needed, the step-by-step
recipe, and some tips for perfecting your quiche.

History of Quiche Lorraine

Quiche Lorraine has its roots in the Lorraine region of France, where it originated in the
16th century. Initially, the dish was a simple bread dough topped with cream and eggs.
Over time, it evolved to include bacon, which became a staple ingredient. The name
"quiche" comes from the German word "kuchen," meaning cake, while "Lorraine" pays
homage to the region's heritage.

As the dish gained popularity, variations emerged, with different ingredients added to suit
local tastes. However, the traditional Quiche Lorraine remains a favorite for its rich flavors
and versatile nature.

Ingredients for Quiche Lorraine

To make Jamie Oliver's Quiche Lorraine, you will need the following ingredients:

For the Pastry Crust:

- 2009 plain flour

- 100g unsalted butter, cold and cubed
- A pinch of sea salt

- 1 large egg yolk

- 2-4 tablespoons cold water

For the Filling:

- 2009 bacon lardons or diced pancetta

- 300ml double cream

- 3 large eggs

- 100g grated cheese (Gruyere or cheddar)
- Freshly ground black pepper

- A pinch of nutmeg (optional)



For Serving (optional):

- Fresh herbs (like chives or parsley)
- Side salad (mixed greens, rocket, etc.)

Step-by-Step Instructions for Making Quiche
Lorraine

Now that you have all the ingredients ready, let's dive into the step-by-step process of
making Jamie Oliver's Quiche Lorraine.

Step 1: Prepare the Pastry Crust

1. Make the Pastry: In a large mixing bowl, combine the plain flour and a pinch of sea salt.
Add the cold, cubed butter and rub it into the flour using your fingertips until the mixture

resembles breadcrumbs.

2. Add Egg Yolk and Water: Stir in the egg yolk. Gradually add cold water, one tablespoon
at a time, until the dough comes together. Be careful not to overwork the dough.

3. Chill the Dough: Shape the dough into a disc, wrap it in plastic wrap, and refrigerate for
at least 30 minutes, allowing it to firm up.

Step 2: Prepare the Filling

1. Cook the Bacon: In a frying pan over medium heat, cook the bacon lardons or pancetta
until crispy. Remove them from the pan and set aside to cool.

2. Mix the Filling: In a mixing bowl, whisk together the double cream, eggs, grated cheese,
freshly ground black pepper, and nutmeg (if using) until well combined. Stir in the cooled
bacon.

Step 3: Assemble the Quiche

1. Preheat the Oven: Preheat your oven to 180°C (350°F).

2. Roll Out the Pastry: On a floured surface, roll out the chilled pastry dough to fit a 23cm
(9-inch) tart tin. Carefully transfer the dough to the tin, pressing it into the corners and
trimming any excess.

3. Blind Bake: Line the pastry with parchment paper and fill it with baking beans or rice.
Bake in the preheated oven for 15 minutes. Remove the paper and beans, then bake for an
additional 10 minutes until lightly golden.

4. Add the Filling: Pour the bacon and cream mixture into the pastry shell, spreading it
evenly.

Step 4: Bake the Quiche

1. Bake: Place the quiche in the oven and bake for 30-35 minutes, or until the filling is set
and slightly golden on top. A knife inserted into the center should come out clean.



2. Cool: Once baked, remove the quiche from the oven and allow it to cool for a few
minutes before slicing.

Serving Suggestions

Quiche Lorraine is incredibly versatile and can be served in various ways. Here are some
ideas for presenting your dish:

- Serve Warm or Cold: Quiche Lorraine can be enjoyed warm, at room temperature, or even
cold, making it a great make-ahead option.

- Accompany with Sides: Pair your quiche with a simple side salad of mixed greens, dressed
lightly with olive oil and vinegar. Fresh herbs like chives or parsley can also enhance the
presentation.

- Add Condiments: Consider offering condiments like Dijon mustard or a tangy relish to
elevate the dish.

Tips for Perfecting Your Quiche Lorraine

To ensure your Quiche Lorraine turns out perfectly, keep these tips in mind:

- Use Cold Ingredients: Keeping your butter and water cold when making the pastry will
help create a flaky texture.

- Don’t Overwork the Dough: Overworking the dough can lead to a tough crust. Mix just
until combined.

- Experiment with Fillings: While the classic recipe includes bacon and cheese, feel free to
experiment with other ingredients like spinach, mushrooms, or different cheeses.

- Check the Doneness: The quiche is done when the filling is set but still slightly jiggly in the
center. It will continue to firm up as it cools.

Conclusion

In conclusion, the recipe for Quiche Lorraine Jamie Oliver is a perfect blend of simplicity and
flavor that can easily become a staple in your cooking repertoire. Whether you’re hosting a
brunch or looking for a comforting meal, this quiche is sure to impress your family and
friends. With its flaky crust and creamy filling, it’s a dish that celebrates the beauty of
French cuisine while being approachable for home cooks. Follow the steps outlined in this
article, and you'll be well on your way to mastering this classic dish. Enjoy your culinary
adventure!

Frequently Asked Questions



What ingredients do | need for Jamie Oliver's Quiche
Lorraine recipe?

You will need shortcrust pastry, eggs, cream, bacon, cheese (usually Gruyere), nutmeg,
salt, and pepper.

How long does it take to prepare Jamie Oliver's Quiche
Lorraine?

Preparation time is approximately 20 minutes, and the baking time is around 30-40
minutes.

Can | use a store-bought pastry for Jamie Oliver's
Quiche Lorraine?

Yes, using a store-bought shortcrust pastry is a convenient option if you're short on time.

What type of cheese is best for Jamie Oliver's Quiche
Lorraine?

Gruyere cheese is traditionally used, but you can also use cheddar or a mix of cheeses for a
different flavor.

Is it possible to make a vegetarian version of Quiche
Lorraine?

Yes, you can substitute the bacon with vegetables like spinach, mushrooms, or leeks to
create a vegetarian quiche.

What can | serve with Quiche Lorraine?

Quiche Lorraine pairs well with a fresh salad, roasted vegetables, or a light soup.

Can | freeze leftover Quiche Lorraine?

Yes, Quiche Lorraine can be frozen. Wrap it tightly in plastic wrap and then in foil for up to 2
months.

How do | know when my Quiche Lorraine is done
baking?

Your quiche is done when the center is set and slightly jiggles when you shake it, and the
top is golden brown.



What is the secret to a flaky crust in Jamie Oliver's
Quiche Lorraine?

Chill your pastry before rolling it out, and avoid overworking the dough to keep it flaky.
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