Quiche Lorraine
Preparation : 35 minutes + 35 minutes refrigeration

Cooking : 1 hour

Pastry

1 ½ cups plain flour

1/3 cup cold butter or margarine, chopped into cubes

1 egg yolk

Filling

1 tbsp butter or margarine

1 onion, chopped

4 slices bacon, cut into thin strips

2 tbsp chopped chives

2 eggs

¾ cup cream

¼ cup milk

¾ cup Swiss cheese, grated

For the pastry

1. Measure the flour into a bowl. Add the butter, and using your fingers or a pastry blender, combine the butter into the flour until it resembles fine breadcrumbs. Add the egg and mix with a knife, until the mixture just comes together. Add a little water if needed. Turn out the mixture onto a floured surface and gather together into a ball. Cover with plastic wrap and chill for at least 15 minutes.

2. Roll the pastry out between two sheets of baking paper until it is large enough to cover the base and side of a shallow loose-based round flan tin measuring 25 cm (10 inches) across the base. Lift the pastry into the tin and use a spare wad of pastry to press it firmly into the side of the tin. Trim off any excess pastry with a sharp knife or by rolling the rolling pin across the top. Place the pastry-lined flan tin in the refrigerator for 20 minutes. Preheat the oven to 375 F.
3. Cover the pastry shell with crumpled baking paper, fill evenly with baking beads or uncooked rice or beans and bake for 15 minutes. Remove the paper and beads, and bake for 10 minutes, or until lightly golden and dried out. Reduce the oven to 350 F.

For the filling

1. Heat the butter in a pan. Add the onion and bacon and cook for 10 minutes, stirring frequently, until the onion is soft and the bacon is cooked. Stir in the chives and set aside to cool.

2. Beat the eggs, cream and milk in a jug. Season with black pepper. Spread the onion and bacon mixture evenly over the pastry shell. Pour in the egg mixture and sprinkle with the cheese. Bake for 30 minutes , or until golden and set. 
