
Leek and Mushroom Quiche 

Crust 

Dough for 1 pie crust 

1 egg 

1 tablespoon water 

 

Leek and Mushroom Filling 

5 tablespoons butter, divided 

1 ½ pounds leeks, quartered and thinly sliced, tough outer dark green parts discarded 

 (about 2 cups) 

3 tablespoons water 

½ pound fresh mushrooms, any kind 

¾ teaspoon salt, divided 

3 eggs 

1 ½ cups heavy cream or half-and-half 

½ teaspoon freshly ground white pepper 

Pinch freshly ground nutmeg 

1/3 cup grated Gruyere or Swiss cheese 

1 tablespoon butter, cut into pea-sized pieces 

 

1. Preheat oven to 435F. 

2. Roll out the pie crust dough to fit into a 9-inch fluted quiche pan with a false 

(removable) bottom or a 9-inch pie pan. Place the crust in the pan and put it in the 

freezer for 10 minutes. Then prick the crust all over with the tines of a fork. 

3. Line the crust with a large piece of aluminum foil and fill with pie weights or beans; back 

for 12 minutes. Meanwhile, in a small bowl, beat the egg and then beat in the 1 

tablespoon water to make an egg glaze. 

4. Remove the foil and beans from the crust, brush on the egg glaze, and return the crust 

to the oven for 3 more minutes. (The crust will be only partially baked at this point.) 

Cool on a wire rack. 

5. Reduce oven heat to 375F. 

6. Melt the butter in a large skillet over medium-high heat. Add the leeks and cook, 

stirring, for 3 minutes. Add the water, reduce the heat to low and cover; cook for 15 

minutes more. 

7. Remove the cover, increase the heat to medium-high, and add the mushrooms and ¼ 

teaspoon of the salt. Cook until the mushrooms start to release their liquid, about 5 

minutes. Using a slotted spoon, transfer the chunky pieces of the mixture to a bowl to 

cool; discard the liquid. 

8. Beat the eggs, cream, white pepper, remaining ½ teaspoon salt, and nutmeg in a 

medium bowl. Stir in the leek-mushroom mixture. 

9. Put the pie pan and crust on a baking sheet. Spread the grated cheese on the bottom of 

the crust. 



10. Pour the filling into the crust (do not fill all the way to the top of the crust; the filling 

expands as it cooks. If you have a little extra, pour it into a custard cut and bake it along 

with the quiche.) Dot the top of the quiche with the pieces of butter. 

11. Place the baking sheet in the oven and bake until knife inserted in the center of the 

quiche comes out clean, about 30 minutes. 

 

Serves 4 to 6 


