
Crustless Quiche by Kathy Christy

In a bowl mix together:

6 eggs, beaten
2 cups cottage cheese
1 cup milk
1 tea. Salt
1 tea. Baking powder

Make a roux. Melt 1/2 cup butter and add
1/2 cup flour to it; stir until smooth. Add to
egg-cottage cheese mixture.

Grate 1 lb. Monterey jack cheese or other cheese (Gruyère is extra yummy). Add shredded
cheese to egg-cottage cheese mixture.

Pour into 13x9-inch baking dish. Bake at 350 degrees until golden brown, 35-45 minutes
depending on oven.

Notes: Just a couple of notes for the recipe. 1 pound of cheese is 5 cups. For Don and me, a half
of recipe is plenty. After I have the egg mixture stirred, I added ham cubes, broccoli and onion.
Sometimes, I add cheddar cheese as well, for color and flavor.

Another Crustless Quiche Recipe


