Recipe By: Potatoes USA

Hash Brown Crusted Ham and Cheese Quiche
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Description:  Ham, Cheese, and Eggs baked in a crispy shredded potato shell.
Servings: 8
Preparation Time: 30 minutes
Cooking Time: 25 minutes
Total Time: 55 minutes
Potato Type: Dehydrated or Frozen Shredded Hash Brown Potatoes
Course: Brunch, Main Course (Lunch or Dinner)

Ingredients
For the Hash Brown Crust:
· 3 cups (120g)				Dehydrated Shredded Potatoes
· 7 cups (1.4 L)				Hot Water (if using frozen shreds, skip water)
· ½ cup (68g)				All Purpose Flour
· 2 teaspoons (2g)				Kosher Salt
· 1 teaspoon (1g)				Fresh Ground Black Pepper
· 2 tablespoons (30ml)			Vegetable Oil
· 1 tablespoon (15g)			Unsalted Butter
For the Filling:
· 10 each					Large Egg, beaten
· 1 cup (240ml)				Half and Half
· 1-1/2 cups (150g)			Ham, Diced
· 6 ounces (180g)				Shredded Cheddar
Garnish:
· 1 tablespoon				Fresh Chives, chopped fine (Parsley, Green Onions, or Basil can all be subbed, if subbing rosemary use 1 teaspoon of freshly chopped rosemary)
Preparation
1. Preheat the oven to 325 F (163 C)
2. To prepare the hash brown crust begin by rehydrating the potato shreds (if using frozen just thaw the shreds and skip the water). Place the dehy shreds in a large bowl and cover them with the hot water. Allow the shreds to sit for about 5 minutes then drain them very well. Place them back into the bowl and toss to combine with the flour, salt, and black pepper.  Once the mixture is well combined, allow it to rest for about 2-3 minutes while you prepare the pan. 
3. Place a large nonstick, oven proof skillet over medium heat.  Begin to heat the oil for about 1-2 minutes, add the butter and swirl the pan around till it is well coated. Add the shredded potatoes and pack them down on the bottom of the pan.  Using a small spatula, press the potatoes down firmly so they cover the bottom of the pan but also the sides in a thin ¼ inch layer.  Cook the potatoes over the heat for about 6-8 minutes, using the spatula to press down and reshape the crust, as necessary. Once the edges are golden brown, turn the heat off and move to the side while you prepare the filling. 
4. In a medium size bowl combine the eggs and ½ & ½ with a whisk until smooth, whisk just to combine but be careful not to whip too much air into the eggs. 
5. Pour the eggs into the prepared potato shell, and then add the diced ham. Be sure to sprinkle in the ham so it is well dispersed throughout the quiche. Place the quiche into the oven and allow it to bake for 20-25 minutes.  The eggs should be just about set but still a little jiggly in the center.  Remove the quiche from the oven and sprinkle the top with cheese. Return the quiche to the oven for another 3-5 minutes or until the cheese is melted and the center is just set.  Remove from the oven and place on a wire rack to cool slightly.
6. Garnish the quiche with the freshly chopped herbs. 
7. Slice the quiche into eight equal portions and serve immediately with a nice side salad, fresh fruit, or other brunch offerings.
8. Enjoy!
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Vitamin C: 0.5 mg
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Nutrition Facts

Servings per container
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