Pork quiche
Banh quiche nhan thit heo

by Chef Hungazit / Dau bép Hungazit

Serves: 4 px Preparation time: 25 minutes Cooking time: 35 minutes

Phan an: 4 ngusi Thai gian chuan bi: 25 phdt Thei gian nau: 35 phut

INGREDIENTS / Thanh phan

50gr, sliced /

thai &t Goat cheese Phé mai dé Bulgaria /Bulgary |1l
200gr Frozen Pork Sirloin Iberico Thit heo Iberico dong lanh Spain / Tay Ban Nha -
gggr;girated/ Comté Phé mai Comté PDO @ France / Phap I I
ifa)cg)r;girated/ Emmental cheese Phé mai Emmental Germany / Buc .

PREPARATION / Chuén bj

Combine the flour, salt, and butter in a mixer (or by hand) to create

01 the dough. Roll it out and chill for 30 minutes before placing in the Tron bot mi, mudi va ba trong may trén (hodc bang tay) dé tao bot nhao.

Can bét va dé lanh trong 30 phuit trudc khi dat vao khudn nudng.

baking pan.

02 Roll out the crust, place it in the pan, and prick the surface with a Can vo banh, dat vao khuén va dung nia chAm nhe bé mat dé trdnh
fork to prevent it from puffing up during baking. banh phéng Ién khi nuéng.

03 Cover with baking paper, add rice on top to weigh it down, and bake  Phu gidy nuéng lén bé mat, thém gao lén trén dé tao stc nang, va
at 180°C for 15 minutes. nudng 6 180 C trong 15 phuit.

oa Meanwhile, sauté the shallots, add the pork, season with salt and Trong khi d6, xao hanh tim, thém thit heo, ném mudi va tiéu, roi thém
pepper, and add dried plums. man kho.

05 In a bowl, mix whipping cream with eggs until smooth. Cho kem tudi vdi triing vao to, tron cho dén khi hdn hdp min.
After 15 minutes, remove the crust, discard the rice, and add the Sau 15 phdit, Iy vé banh ra, bo gao, thém hén hop thit heo, réi dén hén

06 pork mixture, followed by the cream mixture. Sprinkle with Comté hop kem. Rac phé mai Comté va Emmental, cudi cung |a pha phé mai dé
and Emmental, topping with goat cheese. 1én trén.

07 Return to the oven and bake for another 15 minutes. Cho lai vao 10 va nuéng thém 15 phit.

EU QUALITY SCHEMES / Chuong trinh Chéat lugng EU

f""""’% s"‘"""%& The PDO (Protected Designation of Origin) and PGl (Protected D This label ensures that products certified as organic have fulfilled strict con-
%% %%E Geographical Indication) logos on food and beverages from the %},‘ ditions on how they must be produced, processed, transported and stored,
e i regions that follow particular traditional production processes. - with a limited environmental impact. It encourages responsible use of energy

They are a guarantee of authenticity and quality. and natural resources; maintenance of biodiversity and a high standard of

i N animal welfare.
Logo PDO (Tén goi xudt xi dugc bao ho) va PGl (Chi dan dia ly

dudc bao ho) trén thuc phdm va do uéng dén ti céc viing co Chung nhan nay dam bao rang cac san phdm dudc ching nhan Ia hiiu co da
quy trinh san xudt truyén théng dac biét. Nhiing logo nay la minh dép Uing céc diéu kién nghiém ngét vé cdch san xuét, ché bién, van chuyén
chiing r rang cho ngudn géc va chéat lugng dich thuc cla san va bdo quan, vdi tac dong han ché dén moi truong. Ching nhan nay khuyén
pham. khich st dung nang Iugng va tai nguyén thién nhién mét cach cé trach nhiém;

duy tri da dang sinh hoc va tiéu chuén cao vé phc Igi dong vat.
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