New Year Quiche
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When the holidays have past, it’s time to use up all your yummy leftovers to create additional
meals! One of my favorite ways to use extra veggies, meate, and cheeges ig by creating a
quiche or frittata!

[ngredients:

6 - 8 egge

/2. cup milk

/2. cup half n half

[ - 2 cups cheege (any kind or combo that goes well with your filling)

[ - 2 cups of filling (thie would be leftover cautéed veggies, any cooked meat like ham or bacon, etc.
[/2 bag of frozen tater tote - baked

*You can algo chooge to uge your own erust recipe, pre-made, or crugtless!

*Qeagon ag degired - get creative!

[ngtructions:
Preheat oven to 350 F degrees.
Butter pie dish if uging tater tot crugt. Pour degired amount of tater tote to cover the bottom of pie digh.
Use the back of a large gpoon to prese the tote into a crust making sure it coverg the bottom and cides
of dih.

- [ not uging tater totg, uge degired pie crugt in pie dich.

- You can algo chooge to omit a crust all together for more of a frittata style quiche.

Using your leftover veggies, meat, and cheese, layer all desired ingredients evenly in the pie digh.

[n a medium bowl or large meaguring cup, beat eggs, milk, half n half and any geagoning of choice until
blended. Bour the egg mixture on top to cover all ingredients.

Bake for 45 minutes - | hour or until golden brown and center cooked through.



