
2 flax eggs (2 tbsp. flax meal + 5 tbsp. water mixed and let sit for a few minutes)
3/4 cup water 
3/4 cup vegetable broth
1 cup dry quinoa, rinsed
1 package firm tofu, drained
¼ cup unsweetened non-dairy milk of choice (soy or oat works well) 
2 tbsp. olive oil
½ large yellow onion, diced 
1 8oz. package mushrooms, sliced (cremini/bella or button are fine)
1 clove garlic, minced 
2 tsp. Italian seasoning
2-3 tbsp. chopped fresh basil
Small jar (5-8 oz. is fine) sundried tomatoes packed in oil, drain the oil and cut them julienne style 
3-4 large handfuls fresh baby spinach
1/2 cup non-dairy shredded mozzarella cheese, divided

Preheat oven to 375F. Grease a deep 9-inch cake pan (you can also line with parchment paper) or a spring form pan with
nonstick cooking spray and set aside. 
Add ¾ cup water and ¾ cup vegetable broth to a medium saucepan. Bring to a boil and add the quinoa. Simmer 15 minutes,
covered, or until liquid is completely absorbed (you can work on prepping veggies and preparing tofu mixture in the
meantime).  Remove quinoa from heat, fluff with a fork, and cool slightly.
Once quinoa is cool enough to handle, mix in the flax eggs. Place quinoa mixture into the pan, firmly pressing so it sticks to
the bottom and the sides of the pan. Set aside. 
Add tofu to a blender or food processor with the milk and blend until smooth. Set aside.
Heat olive oil in a medium skillet over medium heat. Add onion, mushrooms, garlic, and Italian seasoning to skillet.  Season
with salt and black pepper. 
Saute until fragrant and softened, about 5 to 7 minutes. Add basil, sun-dried tomatoes, and spinach to skillet. Cook until
spinach has wilted, about 3 to 5 minutes. Remove from heat.
Drain any excess water from the skillet. Pour in the blended tofu mixture and 1/4 cup of cheese shreds.
Mix all the ingredients together, reserving the other 1/4 cup of cheese shreds.
Add mixture to prepared quinoa pie crust. You can let cool, cover, and refrigerate at this point if baking in the morning. If
not, move on to the next step. 
Bake for 30 to 35 minutes, or until firm to the touch. During the last 5 minutes of baking, sprinkle remaining ¼ cup of
cheese shreds on top of quiche. 
Remove from the oven and cool 10 to 15 minutes before slicing.

Perfect for entertaining and a great meal to serve for brunch to house guests.  
Make ahead and it will be ready for the oven in the morning!  

This unique aromatic selection, from the Emilia region, compliments this brunch entree perfectly!
 

Ingredients:   (Serves 6-8)    Gluten-free

Instructions:

QUICHE ITALIANO 
 

 
 

PLANT-BASED PAIRING:  2019 DENNY BINI PODERE CIPOLLA NO 5 MALVASIA
Grape Varietals:  100%  Malvasia Aromatica di Candia

Frank and fresh with aromatic character. On the nose it fans intense aromatic sensations of orange
blossom flowers, citrus peel, exotic fruit and hints of acacia honey. 

The sip is straight, long and flowing, with vibrant freshness and a pleasant tannic accent.  
Pairs well with seafood substitutes, as well as cheese focused plates. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


