
LEEK, MUSHROOM & GRUYÈRE QUICHE
Recipe by Barney Desmazery from BBC Good Food  

SERVES 8 

WINE MATCH: 

FOX CREEK MERLOT 
Rich and concentrated fruits such as blackcurrant, cherry and ripe 

raspberry work with lightly toasted oak, hints of spice and milk chocolate 

to provide a creamy and generous mid palate. Vibrant acidity and well 

integrated tannins give the wine focus, length and structure that will 

partner well with many different foods.

INGREDIENTS 
•  25g butter

• 4 leeks, sliced and washed

• 250g pack mushroom, sliced

• 2 eggs 

• 280ml double cream

• 140g gruyère, coarsely grated

For the pastry

•	 280g	plain	flour

• 140g cold butter, cut into pieces

METHOD

1. To	make	the	pastry,	tip	the	flour	and	butter	into	a	bowl,	then	rub	

together	with	your	fingertips	until	completely	mixed	and	crumbly.	

Add 8 tbsp cold water, then bring everything together with your 

hands until just combined. Roll into a ball and use straight away 

or chill for up to 2 days. The pastry can also be frozen for up to a 

month.

2. Roll	out	the	pastry	on	a	lightly	floured	surface	to	a	round	about	5cm	

larger than a 25cm tin. Use your rolling pin to lift it up, then drape 

over the tart case so there is an overhang of pastry on the sides. 

Using a small ball of pastry scraps, push the pastry into the corners 

of the tin. Chill in the fridge or freezer for 20 mins. Heat oven to 

200C/fan 180C.

3. While the pastry is chilling, heat the butter in a pan and cook the 

leeks for 10 mins, stirring occasionally, until they soften. Then turn up 

the heat and add the mushrooms. Cook for 5 mins more, then turn 

off the heat.

4. Lightly prick the base of the tart with a fork, line the tart case with a 

large	circle	of	greaseproof	paper	or	foil,	then	fill	with	baking	beans.	

Blind-bake the tart for 20 mins, remove the paper and beans, then 

continue to cook for 5-10 mins until biscuit brown.

5. While the tart case cooks, beat the eggs in a bowl, then gradually 

add the cream. Stir in the leeks, mushrooms and half the cheese. 

Season,	then	tip	the	filling	into	the	tart	case.	Sprinkle	with	the	rest	

of the cheese, then bake for 20-25 mins until set and golden brown. 

Leave to cool in the case, trim the edges of the pastry, then remove 

and serve in slices.


