Shaggy Mane Quiche

The shaggy mane is a favorite
mushroom among mushroom-lovers.
The caps liquefy rapidly, so speed is
essential in getting them into the pot.
One ardent admirer of this mushroom
takes a skillet and butter on collecting
trips so that the shaggy manes can be
eaten where they are found.

e 1/2recipe pie crust

e 5to 6 bacon slices, cut into 1-
inch pieces

e 1/2to 1 pound shaggy manes,

sliced

e 4 shallots or green onions,
minced

e 1/2 cup freshly grated provolone
cheese

1/8 teaspoon ground nutmeg
1/4 teaspoon salt

Pinch of cayenne

4 eggs, well beaten

2 cups half and half

Prepare the pie crust. Roll the dough out
to a 10-inch crust. Line a 9-inch pie pan
with the crust. Crimp the edges.

In a sauté pan or skillet, fry the bacon
until crisp, then remove it from the pan
with a slotted spoon and drain on paper
towels. Discard all but 2 tablespoons of
the bacon fat and sauté the mushrooms
and shallots until the shallots are
translucent and most of the mushroom
liquid has evaporated.

Spread the bacon over the pie crust. Add
the grated cheese, then the mushroom
and shallots. Mix the nutmeg, salt, and
cayenne into the beaten eggs. Add the
cream. Slowly pour the custard mixture
over the bacon, cheese, and mushrooms.

Bake the quiche in a preheated 350°
oven for about 35 minutes or until the

custard is set and the top is brown.

--Kitchen Magic with Mushrooms



