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Mini Leek and Herb Quiche

Ingredients
3-4 sheets Puff pastry  
6 whole Eggs
300ml Milk
Salt and pepper
Chives and Parsley, small bunch each
1 leek, washed and sliced
1 cup garden Spinach, washed (we can use Mibuna or warrigal greens-blanched)
200g tasty cheese, grated 


Method
1. Cut the leek into small pieces and wash well in cold water, drain and sauté in a pan with a little oil or butter over medium heat, stirring with a wooden spoon.
2. Wash the greens (spinach, mibuna or warrigal greens). Blanch the warrigal greens, drain and plunge into cold water. Squeeze water out of the leaves and chop roughly before adding to the leek. 
3. Mix the eggs and milk together and season with salt and pepper. 
4. Take the pastry sheets onto a clean surface (chopping board works well) and cut into 9 squares.  
5. Grease the cupcake trays with oil or butter and make sure to get into the corners well. Place pastry squares carefully and press into the bottom of the moulds. Allow the corners to rest over the edges.

· Make 30
6. Wash the herbs; chop chives very small. Pick and chop parsley leaves.
7. Assemble; Add 1 tsp of the cooked leek and greens to each quiche, then 1 tsp cheese and a sprinkle of chives. 
8. Pour a little egg mix into the quiches. Sprinkle parsley onto each quiche. 
9. Bake for 12-15 min at 200oC.  Leave to cool for a moment before serving. 
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