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Salmon and spinach quiche

[image: Salmon and spinach quiche]

This quiche recipe uses a traditional filling mixture, but adds slices of smoked salmon and blanched spinach.


 399K 1 53 4.1
Grade this recipe:  5 4 3 2 1

Last modified on:  April 17th 2022
Keywords for this recipe:QuicheTartSmoked salmonSpinachesMix

For this recipe: 
 I want to make it (226×) I made it (190×) Send to Ask Follow Comment E-book Print DiaporamaFor 6 people, you will need:
	1 [image: cooked spinach] 400 g cooked spinach
	2 [image: smoked salmon] 250 g smoked salmon
	3 [image: Quiche filling mixture] 500 g Quiche filling mixture
	4 [image: Shortcrust pastry (pâte brisée)] 300 g Shortcrust pastry (pâte brisée)
	5 [image: basil] 10 leaves basil
	6 [image: Comté cheese] 50 g Comté cheese
	7 [image: fine (or table) salt] fine (or table) salt
	8 [image: pepper] pepper
	Total weight: 1,510 grams


Change to the quantities for: 2 people 3 people 6 people 12 people 18 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	31 min.	40 min.	1 hour 11 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Salmon and spinach quiche]

	Preheat the oven to 360°F (180°C).

Roll out dough, and line the tin.

	


	
	Stage 2 -  5 min.
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	Place half the smoked salmon slices in the bottom.

	


	
	Stage 3 -  3 min.
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	Snip basil roughly.

	


	
	Stage 4 -  3 min.
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	Distribute half the spinach and all ofthe basil over the salmon.

	


	
	Stage 5 -  3 min.
[image: Salmon and spinach quiche]

	Pour over 1/3 of the quiche mixture.

	


	
	Stage 6 -  3 min.
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	Add rest of salmon slices...

	


	
	Stage 7 -  3 min.
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	...the remaining spinach...

	


	
	Stage 8 -  3 min.
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	...and finally pour over the remaining mixture...

	


	
	Stage 9 -  3 min.
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	.. to ½ centimetre from the top of the tin, then spread grated cheese over the surface.

	


	
	Stage 10 -  40 min.
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	Put in the oven, on a low shelf to cook the base of the quiche well, and bake for 30 to 40 minutes.

	


	
	Stage 11
[image: Salmon and spinach quiche]

	Serve warm or cold.

	

Remarks
You can replace the shortcrust dough by puff pastry for a more sophisticated dish.


Keeping
Several days in the fridge, covered by a plastic film.


Source
Nicolas.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,199 Kcal or 5,020 Kj	126 gr	148 gr	254 gr
	60 %	48 %	14 %	38 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	79 Kcal or 331 Kj	8 gr	10 gr	17 gr
	4 %	3 %	1 %	3 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	200 Kcal or 837 Kj	21 gr	25 gr	42 gr
	10 %	8 %	2 %	6 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk, Fish, Egg, Gluten



How much will it cost?
	For 6 people : 13.43 €
	Per person : 2.24 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Quiche filling mixture]	Quiche filling mixture:  You can get more informations, or check-out other recipes which use it, for example: Quiche Bretonne, Filo leeks and cheese tart, bread-crust quiche, Two-cheese quiche, Thin endive tart, ...  All
	[image: Cooked spinach]	Cooked spinach:  You can get more informations, or check-out other recipes which use it, for example: Creamy rice with spinach, Gratin-style spinach and chicken omelette , Spinach and chick peas "à la milanaise", Parcels of fish fillet in spinach, Crispy spinach rolls, ...  All
	[image: Shortcrust pastry (pâte brisée)]	Shortcrust pastry (pâte brisée):  You can get more informations, or check-out other recipes which use it, for example: Mexican tart, Paté en croute (terrine in a pie crust), Potato and cheese pie, Salmon and leek fondue tart, Quiche Lorraine, ...  All
	[image: Smoked salmon]	Smoked salmon:  You can check-out other recipes which use it, like for example: Spaghetti with smoked salmon, Smoked salmon sacristains, Potatoes with smoked salmon, Crispy smoked salmon and herb rolls, Avocado and smoked salmon terrine , ...  All




Other recipes you may also like
[image: Couscous]
Couscous
 In couscous, the meat and vegetable mixture is rather long to cook, but not difficult. And the couscous itself (a kind of coarse semolina) is simple and quick to prepare.
502K4.3  2 hours 36 min.  November 16th 2017

[image: Lille style chicken]
Lille style chicken
 Chicken breasts and mushrooms, cooked separately, then mixed with a tasty cream sauce before serving. It's a dish with a "cuisiné" taste, but which unfortunately is becoming increasingly rare in restaurants.
347K3.8  50 min.  May 10th 2023

[image: Half-cooked chocolate cake with raspberry coulis]
Half-cooked chocolate cake with raspberry coulis
 A small chocolate cake, still runny in the middle, served with a raspberry coulis.
322K5  1 hour 21 min.  October 3rd 2010

[image: Loin of pork with herbs and julienne vegetables ]
Loin of pork with herbs and julienne vegetables 
 Pork loin is cut into individual portions, which are split and filled with herbs before cooking. They are served with crunchy julienne vegetables and a cream sauce.
345K4.2  2 hours 33 min.  November 27th 2015

[image: Blackcurrant coulis]
Blackcurrant coulis
 Blackcurrants make a very good coulis, but it's a bit more difficult than with other fruits. Here is a simple method to help you succeed.
435K 23.5  25 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment



Your 1 comments or questions on this recipe
	Hi JH,
Thank you so much for inviting me to see the new version of your website. It looks fabulous!!! 

Of course, this recipe looks mighty tasty too. I really appreciate all the information it includes. The pictures are picture perfect and the step by step directions are very helpful.

Thank you so much for sharing, JH...Posted by Anonymous april 17th 2016 at 02:56 (n° 1)






	
	
	
Follow this recipe (as 3 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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