Method:

1. Pre-heat oven to 1700C

Quiche Lorraine Ingredients:

Serves 10

250g Prepared

short-crust pastry 2. Line tin with short-crust

100g Cooked sliced ham, pastry

chopped into small pieces 3. Spread the chopped ham

500g Grated cheese over the pastry base

4 Medium eggs 4. Beat the eggs and mix
with The Laughing Cow®
Nutrient Fortified, add

the grated cheese

4,00g The Laughing Cow®
Nutrient Fortified
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