Quiche Lorraine bl-ispinaci

Ghandek bzonn:

600g ghagina shortcrust
6 bajdiet

200g perzut tal-koxxa
200g bejken Streaky
200g gobon tat-togha
200g spinaci msajjra
Basla mdaqqsa
Kikkra halib

Tursin frisk

Ftit bzar

Ftit noce moskata

Ftit dqiq

Metodu:

Iftah 1-ghagina b’lembuba u poggi f’turtiera tonda

Fi skutella kbira hallat sew il-bajd mal-halib, bzar u nutmeg
Qatta’ I-perzut, il-gobon u 1-bejken, bla gilda, fi strixxi rqaq
Qatta l-ispinaci, I-basla u t-tursin u zied kollox fl-iskutella
Hawwad sew l-ingredjenti kollha u ferra it-tahlita fit-turtiera
Ahmi fil-forn, temperatura moderata ghal erbghin minuta

Kontorni:

Insalata hadra bi ftit dressing maghmula miz-Zejt taz-zebbuga, hall balsamico, meraq tal-
lumi u ftit oregano



