Savory Vegetable Mini Quiches
Ingredients:
1 package (15 ounces) refrigerated pie crusts (2 crusts)
1/2 cup milk

2 eggs

4 slices bacon, crisply cooked, drained and chopped

1/2 cup finely chopped zucchini

1/2 cup finely chopped mushrooms

1 green onion with top, sliced

1/2 cup (2 ounces) shredded cheddar cheese

1 garlic clove, pressed

Dash of ground black pepper

AHEAD OF TIME

- Preheat oven to 375 °
- Let pie crusts stand at room temp for 15 minutes
- Microwave bacon until crispy, drain
- Clean vegetables 
- Lightly spray muffin pan Deluxe Mini-Muffin pan with oil using Kitchen 

  Spritzer
- Roll out both crusts to 12 in circle using Baker’s Roller on Baker’s Mat
- Using Scalloped Bread Tube cut 20 pastry pieces (leave 4 for demo)
- Using Mini-Tart Shaper press pastry pieces into mini muffin pan cups
- ½ c. milk in Easy-Read Measure Cup
- Microwave cheese for 10 sec.  Grate 1 oz. of cheese (leave 1 oz. for demo) 

  using Deluxe Cheese Grater onto small square
- Crack eggs into prep bowl
DEMO
1. Prepare Crust
- Using Baker’s Roller simulate rolling remaining crust to 12 circle on 

   Baker’s Mat.
- Using Scalloped Bread tube cut out last 4 pastry pieces and place in 

   Mini-Muffin Pan
- Using Mini-Tart Shaper press pastry pieces in mini-muffin pan cups, 

   set aside
2. Prepare Filling

- Using Stainless Whisk, whisk eggs and milk in Classic Batter Bowl

- Chop bacon, zucchini, and mushrooms using Food Chopper and add 

             to bowl

- Slice green onions using Chef’s Knife on Cutting Board and add 

- Use the Deluxe Cheese Grater to grate remaining 1 oz of cheese into 

             bowl. (add previously grated cheese as well)
- Using Garlic Press, press garlic into bowl, using Salt and Pepper 

  Mill add 4 squeezes of pepper
- Mix well using Mix’N Scraper.
3. Assemble and Bake Quiches
- Using Small Stainless Steel Scoop, fill each muffin cup with 
   rounded scoop of filling
- Bake 17-20 minutes or until crusts are lightly browned
- Cool in pan 2 minutes, carefully remove and serve.  Yum!!
