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Steamed leek and pancetta quiche 
 
 
 

EQUIPMENT 
 

Chefs knife, mixing bowls, muffin mould, perforated tray, pastry brush, whisk, cling film. 
 

 
INGREDIENTS 

 
3 sheets filo pastry, 1 leek, 4 slices pancetta, 3 whole eggs, 100gm thickened cream,  

3 sprigs parsley, 100gm ricotta cheese, 100gm butter, salt flakes 
 
 

METHOD 
 

Place the butter in a small mixing bowl and cover the bowl with cling film. Place the bowl in a pre-heated oven steam setting 
100˚C for 5 minutes until melted. 

 
Finely dice the white section of the leek and place it on a perforated tray and into the oven steam setting 100˚C for 6 minutes. 

 
Dice the pancetta and finely chop the parsley and set aside. 

 
Crack the eggs into a small mixing bowl and add the cream and seasoning and whisk until well combined, add the parsley to 

the egg mix and whisk again. 
 

Remove the leek and butter from the oven and set aside. 
 

Lay out 1 sheet of filo pastry and cut it into 6 squares. Brush each square with butter and place 3 squares on top of each 
other slightly askew. Repeat with the remaining filo sheets. 

 
Push each filo square into a muffin mould creating a pastry case. 

 
Mix the pancetta and leek together and spoon the leek mix into the pastry cases. Pour the egg mix into the pastry shells and 

top with a little crumble ricotta cheese. 
 

Place the muffin tray into a pre-heated oven combi setting 170˚C for  
15-18 minutes. 

 
Once cooked remove the tray from the oven and remove the quiches from the mould and serve with a crisp green salad. 

 
 
 

HINTS & TIPS 
 

- Filo pastry makes an excellent quiche base and is easy to prepare and cook. 
 

- Filo pastry can dry out and flake quickly. Keep the pastry under a damp tea towel to prevent it from drying out. 
 


