
doubledippingblog	  

©	  Marion	  Svoboda	  

Broccoli Quiche  
 
Preparation time 2 hours 
Chilling time 1 hour 
Baking time 30+20+4 min 
Oven temperature 200°C + grilling 
 
You Need  
Crust: Make either or! 
150 g spelt flour 
75 g cold butter in cubes 
½ tsp. salt 
35 ml ice cold water 
 
Or gluten free crust: 
200g chickpea flour 
30 g coconut flour 
3 g guar  
½ tsp. salt 
85g cold butter in cubes 
55 ml ice cold water 
 
Filling 
200g broccoli flowers, steamed and chilled in ice water,  
½ white onion in slices 
4 tbsp. olive oil 
30g Parmesan cheese, grated 
2 eggs 
200ml heavy cream 
1 tsp. salt 
¼ tsp. cardamom 
1 small, chopped fresh chili or chili powder 
50g feta 
garlic chips for decoration 
 
Make the dough out of the above ingredients and work quickly, this dough loves to stay cool, 
the flour, if worked too long will tend to break. Let cool for an hour in the fridge wrapped in 
cling foil. The gluten free dough is a bit crumblier, tastier too and will bake well. 
Prepare the ice water in a bowl. The broccoli can be steamed in boiling salt water  
(2min) until tender but still firm when you bite into it, cool them immediately so they don’t 
loose their color. Drain well and set aside. 
Roast the onions in olive oil until glassy but not browned (sweet) add the chili. In a bowl mix 
cream, salt, eggs, Parmesan, cardamom and whisk until well combined. 
Roll out the dough in a long rectangle and transfer it, rolled over the pin, into the buttered 
and floured form. Pierce the crust with a fork, weight with lentils on parchment paper for 
blind baking. Bake at 200°C for 30 min and let cool. Spread the onions evenly and pour over 
the liquid filling, bake another 20 min. When cooled you can keep the quiche in the fridge for 
up to a week for a quick and easy meal. Place the broccoli on the quiche, crumble the feta 
over it and the garlic chips and grill under high heat for 3 minutes. Best with tomato – 
Parmesan salad. 


