
Emily’s Quichère (Or, 
Quiche Lorraine with a 
Gougère-Style Crust That 
Looks Like a Crown)
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1 Preheat oven to 300°F (148°C)

2 Using your favorite method (I do mine in the oven, at 400°F or 
204°C), fry bacon until it is crisp, separating the slices with two 
forks once it has begun to cook. Remove from fat, and drain on 
a paper-towel-lined plate. Reserve 2-3 tablespoons of the 
bacon fat.

3 In a large frying pan, heat the reserved bacon fat over 
medium-high heat; add the sliced shallots and cook, stirring 
occasionally, until they have become tender and translucent 
and a few of them are beginning to get dark brown and even 
crisp at the edges. Remove from heat and set aside.

4 Make the gougère crust: In a saucepan, bring water, butter, 
and salt to a full boil. Add flour all at once. Remove from heat 
and beat with a wooden spoon until the batter forms a ball and 
comes away from the sides of the pan. Add eggs one at a time, 
beating until smooth each time; it will seem like the slippery 
egg is not going to incorporate, but it will. Add cheese, beating 
until smooth and shiny. The cheese doesn’t have to melt. I 
crack each egg into a dark bowl or dish first, to make sure no 
shell gets into the mix. (If you’re using a food processor, put 
boiling water, butter, and salt into bowl fitted with steel blade. 
Add flour and process for 15 seconds. Add 2 eggs and half the 
cheese and process until smooth. Add remaining eggs and 
cheese. Process another 45 seconds.)

5 Scoop the sticky dough into the center of springform pan. 
Lightly oil your fingertips (you may use butter or olive oil; I used 
a tiny bit of the cooled bacon fat) then press the dough evenly 
along the bottom of the pan and up the sides. Make sure the 
area where the sides meet the bottom is not too thick. Don’t 
worry about how it looks along the top edge—you want it to be 
as wild and freeform as you were at 18.

6 Place the filling evenly on the bottom of the crust-lined pan in 
this order: bacon, parmesan, shallots, grated Gruyère.

7 Make the custard: in a large bowl combine the eggs, cream, 
milk, nutmeg, salt, and pepper and whisk vigorously but not 

FOR THE FILLING

• 1/2 pound thick cut bacon, sliced 
crosswise into 1/4-inch pieces

• 2 large banana shallots (or one medium red 
onion), thinly sliced (you want 
about two cups)

• 2-3 tablespoons reserved bacon 
fat (put the rest in your bacon-
saving jar)

• 3 ounces Gruyère cheese (or other 
flavorful Swiss cheese), grated 
(you should have a little over a 
cup)

• 1/3 cup finely grated Parmesan 
(do not use those bags of thickly 
grated Parmesan)

• 4 eggs

• 1 1/2 cups cream

• 1/2 cup milk

• 1/3 teaspoon nutmeg

• 1/2 teaspoon salt

• 1/2 teaspoon pepper

FOR THE GOUGÈRE-STYLE CRUST

• 1 cup water

• 1 4-ounce stick butter

• pinch salt

• 1 cup flour

• 4 large eggs

• 3 ounces cheddar cheese, grated 
(about a cup)



punishingly. You’re adding air to make it light, not obliterating 
it.

8 Pour custard over the filling. Carefully transfer the springform 
pan to the oven and bake for 50 minutes to an hour, or until the 
filling has begun to puff and become golden brown and the 
center is no longer liquid. Jiggly is okay; it will continue to cook 
a bit. You may sprinkle the top with a few tablespoons of 
Parmesan cheese during the last 10 minutes. You may also want 
to tent the quiche with tinfoil if the crust begins to get too 
brown.

9 Let the quiche cool a bit before serving; you don’t want to eat 
it piping hot. It’s also delicious at room temperature.


