
SPINACH, HAM,
and GRUYÈRE QUICHE



CRUST INGREDIENTS

2 cups all-purpose flour
1/4 tsp kosher salt
8 Tbsp cold, unsalted butter, cubed
1/4 cup cold water

QUICHE INGREDIENTS

1 tsp Trefethen extra virgin olive oil

3 handfuls of spinach

4 large eggs

1/2 cup heavy cream

1/2 cup whole milk

1/2 tsp salt

1/2 tsp pepper, freshly ground

1/2 cup ham, cubed in 1/4-inch 
thickness

1/2 cup Gruyère cheese, cubed

TREFETHEN WINE PAIRING

Chardonnay: Subtle notes of toasted oak frame the palate which features more citrus flavors and hints of apple and pear. 
The lively acidity brings great balance and the finish is refreshing and smooth.

PROCEDURE

1. In a medium bowl, mix flour and salt. Working quickly, use your 
fingers to add the cubed butter to the flour mixture and break up until 
butter is in pea-size bits.

2. Make a hole in the center of the mixture and pour in cold water. 
Incorporate water into the mixture until well combined and form into 
a ball. If dough feels too dry, add a tablespoon of water at a time until 
it is moist but not sticky.  Wrap dough in plastic and refrigerate for 30 
minutes. 

3. Heat olive oil over medium heat. Add the handfuls of spinach and 
cook until wilted. Drain in a colander and set aside. 

4. Preheat oven to 350F. In a medium bowl, beat eggs together with 
cream, milk, salt, and pepper. Set aside. 

5. On a lightly floured flat surface, roll out dough to a 12-inch circle. 
Gently fold the dough in half, place in a tart shell or pie pan, unfolding 
to fit. Lightly press the inside bottom edges of the dough against the 
pan’s sides to eliminate air bubbles. Roll the rolling pin across the edges 
of the shell to cut off the excess crust. 

6. To the bottom of the tart shell, add the spinach, ham, and Gruyère. 
Pour 3/4 of the egg mixture on top and transfer to a baking sheet. Place 
in oven on rack and top off with the remaining egg mixture. 

7. Bake for 50-60 minutes until the egg has set, and quiche is puffed and 
golden brown. Remove from oven and let cool slightly. Serve warm or 
cool. Enjoy!
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