
Almond Meal Quiche 
WITH SWEET POTATOES, MUSHROOMS + GREENS

6-8 persons 60 min.

INGREDIENTS

• 2 1/2 cups almond meal
• 2 tsp. fresh chopped rosemary
• 1/3 cup extra virgin olive oil/coconut oil
• pinch of salt and pepper
• 1 Tbsp. water, as needed
• 1 Tbsp. ghee, butter, coconut oil
• 8 ounces mushrooms, stemmed and sliced
• 3 cups loosely packed baby spinach
• 1 cup roasted sweet potato cubes*
• 7 large eggs
• 1/3 cup creme fraiche
• salt and pepper
• 3 ounces soft goats cheese/chevre

METHOD

1. Preheat the oven to 375’. Oil the bottom of a 10’ 
skillet. In a large mixing bowl, combine the almond 
meal, rosemary, olive oil, generous pinches of salt 
and pepper and mix together. Add a splash of water 
until it just comes together, though it’ll still be crumbly. 
Use your hands to press the dough into an even layer 
down the bottom and up the sides of the pan. Make 
sure it goes up at least 1.5”. Bake about 15-18 min-
utes until just golden. Remove to cool. Turn the oven 
down to 350’.

2. In another skillet, warm the ghee/oil. Add the mush-
rooms and a pinch of salt and saute until the water 
is released, about 6-8 minutes. Add the spinach and 
saute another minute to wilt, remove from the heat 
and set aside to cool.

3. In another mixing bowl, whisk the eggs, creme fraiche 
and pinch of salt and pepper together until very well 
mixed.

4. Into the crust, distribute the sweet potato cubes, 
cooked mushrooms and greens. Pour the eggs mixture 
on top. Crumble the goat cheese over the top. Bake 
on the middle rack for 30 minutes or until the eggs 
are just set in the center. Remove to rest for 5-10 
minutes.

5. Cut the quiche into pieces and serve warm. It can be 
kept covered in the fridge and reheated in an oven or 
toaster oven as needed.

* How do I make sweet potato cubes?! Preheat oven to 
400’. Cut a 1lb.ish potato into 1” cubes (I leave the 
skin on but you could peel if you’d like). Coat them 
in olive oil, sprinkle with salt, pepper and a bit of 
paprika. Toss and spread in an even layer. Roast for 
roughly 20 minutes until the edges are browned but 
not mushy. Remove to cool before using in the quiche. 
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