
SPINACH & MUSHROOM QUICHE 
This is a simple and satisfying recipe that comes together pretty easily, adapted 
heavily from a Bon Appetit June 1991 recipe.  Totally do-able for weeknight 
cooking.  I used a combo of Crimini and baby Shitake mushrooms, but your 
favorite mushrooms will do.  You can also sub a yellow or red onion for the 
shallots, other cheeses like Monterey Jack, cheddar or fontina and cottage 
cheese or plain greek yogurt for the sour cream.  This goes well with the 
WHOLE WHEAT PIE CRUST (SAVORY) recipe.  This just fits into a 
regular 9” crust, or easily into a deep dish crust. 
 
1 tablespoon butter 
1 tablespoon olive oil 
½ cup finely chopped shallots 
2 tablespoons minced garlic 
8 – 12 oz. mushrooms, sliced 
splash dry white wine 
6 oz. fresh baby spinach, roughly chopped 
salt 
 
dough for one 9” pie crust 
1 ½ cup grated Gruyere cheese 
4 eggs 
½ cup sour cream 
½ teaspoon salt 
¼ teaspoon pepper 
1/8 teaspoon nutmeg 
1/8 teaspoon dried basil 
 
Heat butter and oil in a large saucepan over medium heat.  Saute shallots until 
softened, about 5 minutes.  Add garlic and sauté for one minute.  Add 
mushrooms and sauté until they begin to release their juices.  Add splash of 
wine, raise heat, and sauté until juices are almost evaporated.  Add spinach in 
handfuls, with a few pinches of salt and sauté just until wilted.  Remove from 
heat and allow to cool. 
 
Roll out dough to fit your pie pan and fit into it.  Preheat oven to 375 degrees. 
 
Beat eggs, then beat in sour cream and spices.  Put half the cheese on the 
bottom of the pie crust, then layer in vegetable mixture, then other half of 
cheese.  Pour egg mixture over top.  Bake about 50 minutes until filling is set.  
Cool slightly and serve.   
 


