
Ingredients

Download our iOS or Android app, or log in to blueapron.com 
for how-to videos and supplier stories.

To make these rich, fluffy quiches, we’re 
mixing a base of creamy ricotta and eggs 
with earthy sautéed mushrooms and sweet 
roasted peppers, for pops of brightness. A 
side of oregano-seasoned potato (which goes 
into the oven along with the quiches) gets 
another fragrant lift from lemon juice.
  

TIME:  45-55 minutes
SERVINGS:  2

1 tsp  
WHOLE DRIED 

OREGANO

1/4 cup  
CRUMBLED FETA 

OR GOAT CHEESE

KNICK KNACKS:

1/2 cup  
PART-SKIM 

RICOTTA CHEESE

1  
RUSSET POTATO

2 oz  
ROASTED 
PIQUILLO 
PEPPERS

1  
YELLOW ONION

2  
CAGE-FREE  
FARM EGGS

4 oz  
CREMINI 

MUSHROOMS

2  
PIE CRUSTS

1  
LEMON

Mushroom & 
Cheese Quiches
with Oregano-Roasted Potato

Zesty & Tropical

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare the ingredients:
 F Preheat the oven to 425°F. 

 F Wash and dry the fresh produce. 

 F Thinly slice the mushrooms. Peel and thinly slice the onion. 

 F Roughly chop the peppers. 

 F Halve the potato lengthwise; cut crosswise into 1/4-inch-thick pieces. 

 F Quarter and deseed the lemon. 

2  Cook the mushrooms & onion: 
 F In a medium pan (nonstick, if you have one), heat 2 teaspoons of olive  

oil on medium-high until hot. Add the sliced mushrooms and sliced 
onion. Cook, stirring occasionally, 6 to 8 minutes, or until lightly 
browned and softened. Turn off the heat. Season with salt and pepper 
to taste. 

3  Make the filling:
 F Crack the eggs into a large bowl; beat until smooth. 

 F Whisk in the ricotta cheese and 2 tablespoons of water. 

 F Add the cooked mushrooms and onion and chopped peppers. Stir 
to thoroughly combine. 

4  Assemble the quiches & season the potato:
 F Place the pie crusts on a sheet pan, leaving them in their tins. Divide 

the filling between the crusts. Top with the crumbled cheese. Season 
with salt and pepper. 

 F Place the sliced potato on a separate sheet pan. Drizzle with olive oil 
and season with salt, pepper, and the oregano; toss to coat. Arrange in 
an even layer. 

5  Bake the quiches & potato:
 F Bake the quiches and seasoned potato 18 to 20 minutes, or until the 

quiche filling is cooked through and the potato is tender when pierced 
with a fork. 

 F Remove from the oven. Let the baked quiches stand for at least 2  
minutes before serving. 

6  Finish & serve your dish:
 F Evenly top the roasted potato with the juice of 2 lemon wedges. 

 F Serve the baked quiches with the finished potato and remaining 
lemon wedges on the side. Enjoy!
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