Vegetable Quiche

Makes: 8 servings
Total Time: 2 hours

Ingredients
crust-
1 prebaked store-bought or homemade crust (crustless is also an option!)

veggies-

1 tablespoon olive oil or butter
1 large onion, chopped

3 garlic cloves, minced

2 cups sliced zucchini

4 large mushrooms, sliced

Ya cup tomatoes, diced

Ya cup olives, sliced

filling-

4 large eggs

3/4 cup sour cream

Ya milk or cream

/> teaspoon garlic salt

1 teaspoon ground black pepper
/2 teaspoon dried parsley

1 cup parmesan cheese

1 cup mozzarella cheese

Directions
Preheat oven to 375°F.

Heat oil or butter in a skillet over medium-high heat. Sauté onions and garlic for 6-8 minutes
until soft and fragrant. Add zucchini, mushrooms, tomatoes and olives. Cook for 10 minutes.

In a medium bowl combine eggs, sour cream and milk. Whisk until combined. Add seasonings
and whisk again. Add cheese and veggies to bowl! and stir well.

Pour filling into prebaked pie crust (or greased pie dish if you are going crustless) and transfer
to oven. Bake for 45 minutes until lightly browned on top and set. Remove from oven and let
cool before serving.



