
Pascal Rigo's Blue Cheese, Pear, and Pecan
Quiche

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

ANTIPASTI

Ingredients
4 ounces cheese  blue crumbled 

10 tablespoons butter  unsalted frozen cut into 1/4-inch cubes 

0.5 teaspoon caraway seeds  lightly toasted 

0.5 cup crème fraîche

1  eggs  lightly beaten 

2.5 cups flour  all-purpose 

12 servings optional: lemon  for juicing 

0.5 teaspoon juice of lemon  fresh 

READY IN

45 min.

SERVINGS

12

CALORIES

395 kcal

https://whatsheate.com


0.5 cup milk

2  pears  very ripe 

0.8 cup pecans  toasted 

0.5 teaspoon pepper  freshly ground 

1  round steak  with removable bottom 

0.8 teaspoon salt

1  pie crust dough  chilled (recipe below) 

0.3 cup water

Equipment
bowl

frying pan

baking paper

oven

whisk

wire rack

plastic wrap

hand mixer

rolling pin

tart form

Directions
Preheat oven to 425°F.

Core, stem, and slice pears lengthwise, but keep the peels on. Spritz pear slices with lemon

juice to keep them from browning.

Remove and uncover the chilled Pâte Brisée tart shell, and sprinkle blue cheese and pecan

halves into the bottom of the shell. Arrange the pear slices in a radial pattern over the nuts

and cheese.

In a small bowl, whisk together the milk, creme fraiche, egg, anise, nutmeg, salt, and pepper.



Pour the milk mixture over the tart filling.

Bake immediately until just set, approximately 30 to 40 minutes. Cool the pan on a wire rack

for 30 minutes to allow the filling to set before serving.

Pâte Brisée

- makes one 11-inch tart shell -

In the bowl of an electric mixer fitted with a paddle attachment, combine flour and salt.

Add the cold butter and mix on low speed until mixture resembles fine breadcrumbs, about 1

minute.

Add egg, cold water, and lemon juice and continue mixing just until large lumps form. Turn out

onto lightly floured work surface and, using your hands, gather the mixture together. Using the

heel of your hand, knead the dough gently, just until it holds together, about 30 seconds.

Place the dough on a large sheet of parchment paper and shape dough into a flat disk. Cover

disk with another sheet of parchment, and refrigerate for at least 1 hour or overnight.

Keeping the chilled dough sandwiched between parchment, roll the dough out until it's no

more than an 1/8-inch thick. Carefully transfer the pastry to the metal tart pan, and trim the

excess pastry by running your rolling pin over the top edge of the pan. Using a fork, lightly

prick the bottom of the tart shell. Cover with plastic wrap and refrigerate for at least 1 hour or

up to 1 day before serving.

Nutrition Facts

 PROTEIN 11.76%
  FAT 54.19%

  CARBS 34.05%

Properties
Glycemic Index:20.35, Glycemic Load:16.09, Inflammation Score:-5, Nutrition Score:11.600869624511%

Flavonoids
Cyanidin: 1.28mg, Cyanidin: 1.28mg, Cyanidin: 1.28mg, Cyanidin: 1.28mg Delphinidin: 0.45mg, Delphinidin: 0.45mg,

Delphinidin: 0.45mg, Delphinidin: 0.45mg Catechin: 0.53mg, Catechin: 0.53mg, Catechin: 0.53mg, Catechin:

0.53mg Epigallocatechin: 0.52mg, Epigallocatechin: 0.52mg, Epigallocatechin: 0.52mg, Epigallocatechin: 0.52mg

Epicatechin: 1.17mg, Epicatechin: 1.17mg, Epicatechin: 1.17mg, Epicatechin: 1.17mg Epicatechin 3-gallate: 0.01mg,

Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-

gallate: 0.19mg, Epigallocatechin 3-gallate: 0.19mg, Epigallocatechin 3-gallate: 0.19mg, Epigallocatechin 3-gallate:

0.19mg Eriodictyol: 1.51mg, Eriodictyol: 1.51mg, Eriodictyol: 1.51mg, Eriodictyol: 1.51mg Hesperetin: 1.98mg,

Hesperetin: 1.98mg, Hesperetin: 1.98mg, Hesperetin: 1.98mg Naringenin: 0.04mg, Naringenin: 0.04mg, Naringenin:



0.04mg, Naringenin: 0.04mg Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin: 0.13mg Isorhamnetin:

0.09mg, Isorhamnetin: 0.09mg, Isorhamnetin: 0.09mg, Isorhamnetin: 0.09mg Myricetin: 0.04mg, Myricetin:

0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin: 0.33mg, Quercetin: 0.33mg, Quercetin: 0.33mg,

Quercetin: 0.33mg

Nutrients (% of daily need)
Calories: 395.45kcal (19.77%), Fat: 24.09g (37.06%), Saturated Fat: 10.93g (68.31%), Carbohydrates: 34.06g

(11.35%), Net Carbohydrates: 31.24g (11.36%), Sugar: 4.27g (4.75%), Cholesterol: 64.55mg (21.52%), Sodium:

337.25mg (14.66%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.76g (23.53%), Manganese: 0.55mg

(27.68%), Selenium: 18.49µg (26.41%), Vitamin B1: 0.32mg (21.42%), Folate: 70.34µg (17.59%), Vitamin B3: 3.47mg

(17.37%), Vitamin B2: 0.29mg (16.94%), Phosphorus: 166.76mg (16.68%), Iron: 2.35mg (13.07%), Zinc: 1.76mg (11.71%),

Fiber: 2.82g (11.28%), Vitamin B6: 0.2mg (10.21%), Vitamin B12: 0.6µg (9.98%), Calcium: 97.31mg (9.73%), Vitamin A:

472.96IU (9.46%), Copper: 0.18mg (9.06%), Magnesium: 28.13mg (7.03%), Vitamin B5: 0.68mg (6.84%), Potassium:

239.1mg (6.83%), Vitamin C: 5.24mg (6.35%), Vitamin E: 0.65mg (4.32%), Vitamin K: 4.23µg (4.02%), Vitamin D:

0.43µg (2.84%)


