Ham and Cheese Quiche

1 9 inch deep dish pie shell

½ c. chopped ham

1 c. (4 oz.) shredded cheddar cheese

6 eggs

1 ¼ c. milk

½ tsp. salt

1/8 tsp. ground nutmeg

1/8 tsp. black pepper


Poke pie shell several times with a fork. Sprinkle ham and cheese into pie shell. Beat together remaining ingredients until well blended. Pour over ham and cheese. Bake in preheated 375 degree oven until knife inserted in center comes out clean about 40 to 45 minutes. Let stand 5 minutes before serving.

Variations

Quiche Lorraine

Substitute 8 slices of chopped bacon for ham and 1 c. swiss cheese for cheddar cheese. Add. ½ c. finely chopped onion.
Vegetarian

Leave out meat and add 1 c. chopped, cooked vegetables and increase cheese to 1 ½ c. of any shredded cheese.

Broccoli and Cheese

Substitute 1 c. chopped broccoli for ham.

