[bookmark: _GoBack]Mini quiches
To make 24, you will need:
6 eggs
3 tblsp milk
64g salsa (yes, salsa) If you’re not a fan of salsa, another relish might suit – perhaps cheese and pickle quiches.
120g grated cheddar (whichever one you like)
¼ tsp of salt and pepper
WASH YOUR HANDS
Method
1. Preheat the oven to 350°F (180°C).
2. In a large bowl, whisk eggs, milk, and then the salsa. Add cheese, salt and pepper and whisk to combine.
3. Distribute egg mixture evenly into a greased mini muffin pan. Bake for 15-18 minutes. Allow mini quiches to cool in the pan before carefully removing with a small knife or spatula.

TIP
If you don’t have a mini muffin pan, use a normal sized one and only half fill with the mixture. These should freeze in a Tupperware container unless you eat them all at once of course!

