Bacon-and-Apple Quiche needed; use ragged edges of dough t
With Flaky Pie Crust epar any tears, adding a drop of wat

Time: About 1%3 hours when vy ore it 1%
Pie Crust: it t 2 inches greater ¢ that
1 cup plus 2 tablespoons all-purpose Ch tart pé drape t oug
flour, plus more for rolling the rollir n and trar b int
teaspoon salt plate. Press t jough firmiy
6 tablespoons cold, unsalted butter, plate, a ver, Or tt jough 1s plac
cut into about 8 pieces trim AS NECE ey freeze for 10 minutes
3 tablespoons ice water, plus more w refrigerate

if necessary

Quiche Filling: then Daks for 10 10 12 minute f
8-10 slices of good bacon ceginning 1o brown; re NG turn t
2 large apples, peeled, cored and en Gowr 375. Meanw! i €
then grated or chopped CaCon in a large "
Salt and freshly ground black pepper 1 then remove Wil
1 teaspoon fresh rosemary, minced g )
% cup crumbled blue cheese, 5. P
like Roquefort . s iy o
4 eggs at room temperature P Ackd D¢ 1 Ay
1%  cupcream Turn the heat up to medium-high and
k. st v, until the ap
o y and set " 1 hily br ¢ at ¢ N
) J o) 1S a re Put t ' ke
1 s 3 9 t heal ' a bak ¢ 4 ’ 4
a 4 bha ‘ SR 19 Mix : . 1k 'y ; .. . £
1 r I v ;
. = ' v ‘ Vield: 6 to 8 servings. &
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