Quiche Lorraine

Yields two 15 cm pies

Crust

250 mL
sifted flour

2 mL
salt

80 mL
shortening or lard

30-40 mL
cold water

Filling

2 slices bacon

50 mL
grated cheddar cheese

50 mL
grated swiss chess

1 egg

75 mL
half and half

1 mL
salt

1 mL
paprika

1. Preheat oven to 425 F.

2. Crust:  Sift flour and salt together

3. Cut in shortening.

4. Sprinkle water over dry ingredients.  Mix with a fork to moisten.

5. Gather into a ball.  Wrap in wax paper.  Chill 5-10 minutes.

6. Divide dough in half.  Roll out to fit two 15 cm pie plates.  Prick dough to prevent bubbles.

7. Bake for 7 minutes.

8. Filling:  Cook bacon in fry pan.  Drain and crumble.  Preheat oven to 375 F.

9. Sprinkle cheddar, Swiss and bacon bits on bottom of crust.

10. In a small bowl, beat together egg, half & half, salt and paprika.

11. Pour over cheese and bacon.

12. Bake for 20-26 minutes.  The middle should be firm to touch.

