Seared Turkey Quiche

Pastry:

1 C All purpose flour

1/4 tsp Kosher Salt

4 Tbsp Butter (room temp)

1 Egg yolk

1 Tbsp water

Preheat oven to 375 F.

Start by mixing flour and salt in a small mixing bowl. Add your room temp. butter and start breaking butter into tiny pieces in the flour. Continue breaking up the butter until the mixture balls up to the size of peas and butter is fully integrated with the flour. Dig a small well in the centre of the flour and add yolk and 20ml of water. With hands, mix all the ingredients well and roll into a ball. On a flour-dusted table, kneed the dough only 3-4 times folding as you go. Wrap in plastic wrap and refrigerate for 30 minutes.  Then, use a rolling pin to roll out a round shape approx. 9” in diameter and 2-2 1/2 mm thick. Gently lay the dough over the greased 8” pie plate and push into it to fill out the pie plate. Using excess dough, mould edges to form a lip 1 centimeter high. Discard any spare dough after lip is built. Using a fork, gently poke holes randomly across the tart bottom. Your short crust is ready for the filling. Set aside.

Place a piece of aluminum foil on top of pastry lined pie plate.  Fill with dried beans of any kind and place whole pie plate in oven for 20 minutes or until dough is lightly browned.  Remove from oven and cool to room temperature for best results.

Filling:

1/4 cup Sun dried tomatoes (soaked in olive oil)

1/4 c. Yukon gold potato small diced
1/4 c. Turkey breast cubed
1 tsp Lemon juice

1/4 c. Aged cheddar cheese grated
¼ Bunch Fresh Thyme

Black peppercorns ground
Kosher salt

1/3 C. 35% Cream
1/3 C. 2% Milk

3 Egg yolks

1 Tbsp whole tarragon leaves 

1 Tbsp Parmesan cheese grated
Soak sun dried tomato, which has been cut into thin strips, in olive oil. In a sauce pan, heat 1 tbsp vegetable oil to medium heat. Add 1/4 cup small diced potatoes and sauté to golden brown. Add 1/4 tsp salt and 1/8 tsp ground black pepper and stir mixture until all sides golden brown. Remove and set aside on paper towel. Heat a clean saucepan, add 1 tbsp veg oil and bring to very high heat. Season turkey meat with 1/4 tsp salt and 1/8 tsp black pepper and add to pan. Saute turkey until browned on all sides.  Add sun dried tomatoes until warned through and softened.  Add 1 tsp fresh lemon juice and 1/8 tsp fine chopped thyme.  Remove from heat and let it cool.

In a mixing bowl, add 1/3 cup of heavy cream, 1/3 cup milk and 3 egg yolks. Mix these ingredients well with a whisk. Add 1/4 grated old cheddar and 1/4 tsp of salt and mix well. Having your crust at the ready, place your seared turkey meat, sundried tomatoes and potatoes into the bottom of the pie shell and stir around ingredients until pie shell is evenly covered, leaving small gaps for the egg mixture. Pour your egg/milk/cream/cheese mixture over the turkey and potatoes filling up the pie shell to approx. 3mm under where the lip begins. Add tarragon, evenly distributing the leaves across the top of the custard mixture. Place the pie plate on the middle rack in the oven and cook at 375F for 10 minutes. Then lower the oven to 350F and continue cooking the quiche until liquid has set firm and top is becoming a rich golden brown. This takes approx. 20 minutes. Remove quiche from oven and let sit 5 minutes. Sprinkle entire top with a heaping tbsp grated parmesan cheese and let sit another 5 minutes before serving. Remove from pie plate and cut into four quarters.
