
pumpkin quiche

  

210 Min.

  

vegetarian

  Zutaten    4 Personen

for the tart crust: 
200 g flour

100 g butter

1 tbsp cold water

1 egg yolk

1 knife tip(s) ginger

some salt

For the filling: 
500 g hokkaido squash

1 onion(s)

1 small zucchini

some oil

200 ml vegetable broth

175 ml cream

1 package(s) Petrella Peppasweet (125 g)

1 egg white

1 egg(s)

100 ml milk

some salt, nutmeg, herbs, and ginger

  Petrella Produkte

Petrella peppasweet



pumpkin quiche

  

210 Min.

  

vegetarian

So wird's gemacht

1. Knead together the flour, butter, cold water, egg yolk,
ginger, and salt to make the tart crust, then press it into
the tart pan, making sure to cover the sides. Refrigerate
for 1–2 hours.

2. Quarter the Hokkaido squash and remove the seeds.
Cut off a few thin slices to use for garnish later. Bake the
rest in the oven at 160 degrees for 25–30 minutes, then
dice into small cubes.

3. Peel the onion(s) and slice into rings. Dice the small
zucchini(s). Sauté both in a little oil, then deglaze with
vegetable broth and cream. Simmer for 5 minutes on low
heat. Then add the diced pumpkin and let simmer for 10
minutes.

4. Prick the tart crust several times with a fork and pre-
bake for 15 minutes at 160 degrees Celsius
(convection).

5. Whisk Petrella Peppasweet with the egg(s) and egg
whites, add the milk, and mix well.

6. Add the slightly cooled pumpkin mixture and stir again,
then season with nutmeg, ginger, herbs, and salt.

7. Pour the mixture onto the pre-baked quiche crust.
Arrange the pumpkin slices set aside earlier on top and
bake for 30 minutes at 160°C (convection).
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