
Ingredients

2 cups Broccoli Florets
1 cup Shredded Cheddar Cheese
3 Tbsp Real Crumbled Bacon
2/3 cup Almond Milk 
1/4 cup Heavy Whipping Cream
5 Large Eggs
1 tsp Kosher Salt
1 tsp Black Pepper
1/2  tsp Nutmeg

Makes 8 servings

Directions

Preheat oven to 350º Spray a pie pan with coconut oil or olive oil spray.

Steam the broccoli in the microwave with 1 tablespoon of water to ten-
der crisp but not overcooked. About 2 minutes,

Spread the broccoli in the and top it with the bacon and the cheddar 
cheese.

Whisk  the wet ingredients and spices together in a medium bowl. and 
pour the egg mixture into the pie pan.

Bake for 35-40 minutes until the center is set.

Cut the quiche into 8 pieces and serve.
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