
Quiche ya on ! Gluten-Free Side
aka- Gluten-free quiche

For the crust:
2 cups rice flour
1/4 cup sorghum flour
4 tsp. xantham gum
pinch salt
1/2 cup non-hydrogenated vegetable shortening
1/2 cup unsalted butter*
6-8 tbs. cold water (as needed)

Preparation time: 20 minutes
Cook time: 25-30 minutes
Yields one delicious, gluten-free pie/quiche crust



1. Mix dry ingredients together in large bowl.  Add shortening and butter, and mix 
with two knives until mixture is crumby and no clumps are larger than the size 
of a pea.

2. Slowly add water by the tablespoon-ful and mix with knives until thoroughly 
incorporated.  Knead with hands into small bowl.  Place in refrigerator for 15 
minutes.

3. Pre-heat oven to 450 degrees Fahrenheit.  Flour hard surface and rolling pin, and 
remove crust from refrigerator.  Roll into thin crust, about 12” in diameter.  Coat 
bottom of deep dish pie pan (8”-9” in diameter) with shortening and then 3 tbs. 
flour, and place crust in pan.  Trim excess off ends, and mold outside to desired 
aesthetic by pinching the edges with your first three fingers.

4. Bake for 5 minutes at 450 degrees, then reduce heat to 350 degrees and bake for 
another 20-25 minutes, or until edges are golden.  

*For DAIRY BUBBLE, use non-dairy, non-hydrogenated butter substitute.

For the filling:
2 tablespoons olive oil
1 small yellow onion, thinly sliced
1 tablespoon butter*
1 cup cherry tomatoes, halved
1/2 teaspoon herbes de’provence
2 1/2 cups spinach
2 eggs
4 oz goat’s milk brie cheese**, sliced into 1/2”x1” pieces
5 oz goat cheese, divided in 5
pepper to taste

Preparation time: 15 minutes
Cook time: 1 hour
Yields one quiche

1.  Caramelize onions: preheat oven to 400 degrees Fahrenheit. Coat large baking 
sheet with two table spoons olive oil and spread onion slices over the surface area, 
without any overlap.  Bake for about 5-8 minutes, or until the edges are beginning 
to blacken.  Remove from oven and set aside.
2. Create quiche filling:  in medium saucepan, melt 1 tablespoon butter over 

medium-low heat.  Add cherry tomatoes, and herbes de provence. Saute for 2 
minutes. Add spinach, one cup at a time. Cook for 3-4 minutes, or until spinach 



is completely wilted. Reduce heat to low, and add eggs and caramelized onions. 
Mix well. 

3. Add both cheeses.  Mix well, and cook until melted, about 2 minutes.
4. Pour into crust.  Bake at 400 degrees for 40-45 minutes, or until top of cheese 

begins to brown and filling is bubbling.
5. Remove from oven and let cool at least 10 minutes before serving.
Bon appetit!


