
Quiche Lorraine Recipe Jamie Oliver 1

Quiche Lorraine
Recipe Jamie Oliver

Quiche
Lorraine
Recipe Jamie
Oliver

Downloaded from
template-dev.mobaptist.org

by Lester & Melendez

A TIMELESS
CLASSIC: THE
ALLURE OF QUICHE
LORRAINE

There  are  cer ta in
dishes  that  transcend
trends,  offering
comfort, elegance, and
a  taste  of  cul inary
history  in  every  bite.
The Quiche Lorraine is
undoubtedly  one  of
them. Originating from
the Lorraine  region  of
France, this savory tart
has become a beloved
staple  in  k i tchens
around the world. It is
ce lebrated  for  i t s
delicate, buttery pastry
and  a  luscious,  silky

filling  of  eggs,  cream,
and  smoky  bacon.
While  many  versions
exist,  few capture the
s p i r i t  o f  h o n e s t ,
delicious home cooking
quite  like  the  Quiche
Lorraine  Recipe
J a m i e  O l i v e r
c h a m p i o n s .  H i s
approach  strips  away
u n n e c e s s a r y
complexity,  focusing
on  quality  ingredients
and simple techniques
t o  c r e a t e  a  t r u l y
magnificent result. This
article  will  guide  you
through everything you
n e e d  t o  k n o w  t o
master this iconic dish,
insp i red  by  Jamie
Oliver's  philosophy  of
g r e a t  f o o d  m a d e

https://template-dev.mobaptist.org/


2

2 Quiche Lorraine Recipe Jamie
Oliver

2022-10-08

simple.

WHO IS JAMIE
OLIVER AND WHY
HIS RECIPE
STANDS OUT

Jamie Oliver is a name
synonymous  w i th
accessible,  flavor-
packed  cooking.  Over
h i s  decades - long
c a r e e r ,  h e  h a s
demystified cooking for
millions,  encouraging
people to get back into
the  kitchen  and  use
f r e s h ,  w h o l e
ingredients. His version
of a Quiche Lorraine
Recipe  Jamie  Oliver
style is not about rigid,
classical perfectionism.
Instead,  it  is  about  a
relaxed  confidence
that  yields  a  stunning
r e s u l t .  H e  o f t e n
emphasizes a few key
principles:  using  the
best eggs you can find,
opting for good-quality
s m o k e d  b a c o n  o r
pancetta ,  and  not

o v e r w o r k i n g  t h e
pastry. This results in a
q u i c h e  w i t h  a
wonderfully  crisp base
and  a  filling  that  is
creamy  without  being
heavy.  It  is  a  recipe
that feels both special
e n o u g h  f o r  a
celebration and simple
e n o u g h  f o r  a
weeknight  supper.

UNDERSTANDING
THE SOUL OF
QUICHE LORRAINE

The
Essential
Ingredien
ts
Before we dive into the
method, it is crucial to
understand  the  key
components that make
a  Quiche  Lorraine  so
exceptional.
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The Pastry: A
classic Quiche
Lorraine uses a
pâte brisée, a
shortcrust pastry
that is rich,
crumbly, and
sturdy enough to
hold a wet filling.
The fat (usually
butter) must be
cold, and the
pastry handled
minimally to
ensure a tender,
flaky texture. A
Jamie Oliver
Quiche
Lorraine often
uses a simple all-
butter pastry,
sometimes even
a cheat's version
that is blitzed in
a food processor
for speed.
The Filling: The
custard is the
heart of the
quiche. It is a
simple mixture of
eggs and cream.

The ratio of eggs
to cream dictates
the texture. Too
many eggs, and
the quiche is
rubbery. Too
much cream, and
it is overly rich
and may not set
properly. Jamie's
recipe typically
uses whole eggs
and double
cream or crème
fraîche for a
lighter tanginess.
The Bacon:
Traditionally,
lardons or thick-
cut smoked
bacon are used.
They provide a
salty, savory
counterpoint to
the rich custard.
Frying the bacon
until just crisp
before adding it
to the tart is a
non-negotiable
step to prevent a
soggy base.
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The Cheese:
While a purist's
Quiche Lorraine
may contain no
cheese at all (the
original is simply
eggs, cream, and
bacon), many
modern versions,
including those
favored by Jamie,
include a
scattering of
Gruyère or
Cheddar. This
adds a wonderful
nuttiness and
depth of flavor.

STEP-BY-STEP
GUIDE TO THE
PERFECT QUICHE
LORRAINE (JAMIE
OLIVER INSPIRED)

T h i s  m e t h o d  i s
d e s i g n e d  t o  b e
foolproof,  ensuring  a
beaut i fu l ,  go lden
quiche with a perfectly
set center and a crisp
pastry shell. It captures

t h e  e s s e n c e  o f  a
Quiche  Lorraine
Recipe  Jamie  Oliver
would be proud of.

Making
the
Pastry:
The
Foundatio
n
Y o u  w i l l  n e e d  a
23-24cm  (9-10  inch)
loose-bottomed  tart
tin. Cold butter and ice-
cold  water  are  your
best friends here.

Rub the fat1.
into the flour:
In a large bowl,
combine 250g of
plain flour and a
pinch of salt. Add
125g of cold,
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diced butter.
Using your
fingertips, rub
the butter into
the flour until it
resembles fine
breadcrumbs.
This creates a
sandy texture
that will result in
a tender crust.
Bind the2.
dough: Add 1
large egg yolk
and 2-3
tablespoons of
ice-cold water.
Using a knife or
your hands, bring
the dough
together into a
ball. Do not
knead; just press
it together. The
dough should be
smooth but not
sticky. If it is too
dry, add another
splash of water.
Chill the3.
dough: Flatten
the dough into a

disc, wrap it in
cling film, and
refrigerate for at
least 30 minutes.
This relaxes the
gluten and
prevents the
pastry from
shrinking during
baking. This is a
crucial step that
a good Quiche
Lorraine Recipe
Jamie Oliver
always includes.
Roll and line4.
the tin: On a
lightly floured
surface, roll the
pastry out to a
circle about 3mm
thick and larger
than your tin.
Carefully lift it
and press it into
the tin, allowing
the excess to
hang over the
edges. Use a
small ball of
excess pastry to
press it into the
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fluted edges.
Prick the base all
over with a fork
to prevent air
bubbles.
Blind bake the5.
shell: Line the
pastry with a
crumpled sheet
of baking paper
and fill it with
baking beans or
dried rice. Bake
at 180°C (350°F)
for 15 minutes.
Then, remove
the paper and
beans and bake
for another 5-8
minutes until the
base is pale
golden and dry.
This ensures the
bottom of your
quiche won't be
soggy.

Preparing

the
Filling:
The Heart
of the
Dish
While the pastry cools
slightly,  prepare  the
filling.  The  Quiche
Lorraine  Recipe
Jamie  Oliver  style
focuses  on  a  creamy,
perfectly  seasoned
custard.

Cook the1.
bacon: In a
frying pan, cook
200g of smoked
bacon lardons or
diced streaky
bacon over a
medium heat
until golden and
crisp. Use a
slotted spoon to



Quiche Lorraine Recipe Jamie Oliver 7

7

transfer them to
a plate lined with
kitchen paper.
Let them cool
slightly. This step
renders out the
fat, adding deep
flavor without
making the
quiche greasy.
Whisk the2.
custard: In a
large jug or bowl,
whisk together 4
large free-range
eggs, 300ml of
double cream (or
a mix of cream
and milk for a
lighter texture),
and 100ml of
full-fat milk.
Season
generously with
freshly ground
black pepper. A
classic Quiche
Lorraine Recipe
Jamie Oliver
may also include
a pinch of
nutmeg, which

beautifully
complements the
eggs and cream.
Go easy on the
salt because the
bacon and
cheese will
provide plenty.
Assemble the3.
quiche: Scatter
the cooked
bacon evenly
over the base of
the blind-baked
pastry case. If
using cheese
(80-100g of
grated Gruyère
or sharp
Cheddar),
sprinkle half of it
over the bacon.
Pour the egg
custard mixture
slowly over the
top. It should
come almost to
the rim of the
pastry. Finally,
scatter the
remaining
cheese on top.
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Baking
and
Serving
This is where patience
pays  off.  The  perfect
quiche  bakes  low and
slow.

The bake:1.
Carefully place
the tart tin on a
baking tray (this
makes it easier
to handle) and
bake at 160°C
(320°F) for 35-45
minutes. The
quiche is done
when the center
is just set but still
has a slight
wobble when you
gently shake the
tin. The top
should be golden
brown and puffed
up in places. A
Jamie Oliver

Quiche
Lorraine is best
when it is just
set—overbaking
will make it dry.
Cooling is2.
crucial: Allow
the quiche to
cool in the tin for
at least 10-15
minutes before
trimming off the
excess pastry
edges with a
sharp knife.
Then, carefully
remove it from
the tin. It is
famously
delicious eaten
warm, but it truly
shines at room
temperature. The
filling sets
further as it
cools, making it
perfect for
slicing.
Serving3.
suggestions:
Serve slices with
a simple,
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peppery rocket
and watercress
salad dressed
with a lemon
vinaigrette. The
freshness of the
salad cuts
beautifully
through the
richness of the
quiche.

TIPS FOR
ACHIEVING THE
BEST RESULTS

Whether  you  are  a
seasoned  cook  o r
t r y i n g  a  Q u i c h e
Lorraine  Recipe
Jamie  Oliver  for  the
first  time,  these  final
pointers will guarantee
success.

Cold
ingredients are
key: For the
pastry, keep the
butter and water
cold. This
prevents the
butter from

melting into the
flour before
baking, which is
what creates
flaky layers.
Don't skip the
blind bake: This
is the number
one mistake
people make. A
damp filling will
turn a raw pastry
base into a
soggy mess.
Blind baking
creates a barrier.
Low and slow
wins the race:
A gentle oven
temperature
ensures the
custard cooks
evenly without
curdling or
cracking. If the
top is browning
too quickly,
loosely cover it
with foil.
Season
thoughtfully:
Remember that



10

10 Quiche Lorraine Recipe Jamie
Oliver

2022-10-08

bacon and
cheese are salty.
Use a light hand
with added salt,
but be generous
with pepper. A
little grating of
nutmeg is
Jamie's secret
touch.
Make it ahead:
Quiche Lorraine
is one of the best
make-ahead
dishes. It keeps
wonderfully in
the fridge for up
to 3 days and
can be eaten
cold or reheated
gently in the
oven.

VARIATIONS TO
EXPLORE

O n c e  y o u  h a v e
mastered  the  classic
Quiche  Lorraine
Recipe  Jamie  Oliver
style,  you  can  easily
adapt  the  blueprint.
The  custard  base  and

blind-baked  shell  are
your  canvas.

Vegetarian
Option: Simply
replace the
bacon with
sauteed
mushrooms,
leeks, or wilted
spinach. Add
some fresh
thyme or chives
for an aromatic
lift.
Cheese Lover's
Quiche: Use a
combination of
Gruyère, mature
Cheddar, and a
little crumbled
goat's cheese for
a complex, tangy
flavor.
Herb and
Spring Onion:
Omit the bacon
and fold in a
generous handful
of chopped
mixed herbs
(parsley,
tarragon, chives)
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and finely sliced
spring onions.
Smoked
Salmon and
Dill: Replace the
bacon with strips
of smoked
salmon and add
fresh dill to the
custard. This
makes for an
elegant brunch
option.

THE PERFECT
QUICHE FOR ANY
OCCASION

The  beauty  o f  the
Quiche Lorraine lies in
its  versati l ity.  It  is
forgiving enough for a
beginner  yet  refined
enough  for  a  master
chef.  A  Jamie  Oliver
Quiche  Lorraine
embodies  this  spirit
perfectly.  It  is  a  dish
that encourages you to
slow  down,  enjoy  the
process of cooking, and
delight  in  sharing  a
beautiful  homemade

mea l .  The  pas t r y
crumbles,  the  custard
wobbles, and the flavor
i s  a  s y m p h o n y  o f
simple,  high-quality
ing red ien t s .  I t  i s
equally  at  home on a
p i cn i c  b l anke t ,  a
brunch table, or served
with  a  cr isp  green
salad for a light dinner.
T h i s  i s  n o t  j u s t  a
recipe; it is a skill to be
used for a lifetime.

CONCLUSION

Mastering  the  art  of
the  Quiche  Lorraine
Recipe  Jamie  Oliver
style  is  a  rewarding
culinary  achievement.
I t  t e a c h e s  y o u
foundational  skills  like
making  and  bl ind-
b a k i n g  p a s t r y ,
achieving  the  perfect
egg  cus ta rd ,  and
balancing  flavors.  The
result is a dish that is
far  greater  than  the
sum  of  i ts  parts:  a
golden, savory tart that
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is both comforting and
sophis t icated.  By
focusing  on  quality
ingredients,  respecting
t h e  p r o c e s s ,  a n d
a d d i n g  y o u r  o w n
personal  touch,  you
can  create  a  Quiche

Lor ra ine  that  w i l l
become  a  cherished
favorite in your home.
So, preheat your oven,
roll  up  your  sleeves,
a n d  d i s c o v e r  t h e
simple  joy  of  creating
this timeless classic.


