Quiche Lorraine
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For the shortcrust pastry (Pate brisée):
250g flour
70 g butter
1 egg
1 sachet of baking powder

For filling :
200g diced bacon
3 eggs
20cl fresh cream
20cl of milk
Grated nutmeg
Salt
Pepper

Preheat the oven to 180º. Spread the pastry in the mold. Prick it with a fork.
Fry bacon in a pan
Beat the eggs, the cream and the milk.
Add bacon
Season with salt, pepper and nutmeg.
Pour on the dough

Bake 45 to 50 minutes ...

It's ready
