
LEEK, CHORIZO AND 
MANCHEGO QUICHE

1 pre-rolled shortcrust pastry round
10g unsalted butter
3 small thin leeks, trimmed and cut 
sides down
60g chorizo crumbs
200g baby spinach 
3 large Bruford Browns
200g crème fraîche
150ml double cream
10g chives, chopped
100g manchego cheese, finely grated
Olive oil
Salt
Pepper
To serve
Mixed salad leaves

Preheat oven to 195ºC/175°C fan. Line a deep 24-cm tart tin with the 
pastry, pressing it into the corners and sides. Remove any excess, 
overhanging pastry and freeze for at least 10 minutes. Line the pastry 
case with parchment paper, fill with baking beans and bake on a flat 
tray for 30 minutes. 

Carefully remove the parchment and beans, using any pastry 
trimmings to plug any holes. Return to the oven for 5 to 10 minutes or 
until lightly golden. Very lightly brush the tart case with a little beaten 
egg and return to the oven for 2 minutes.

Melt the butter and a drizzle of oil in a pan over a medium heat and 
add the leeks, cut sides down, and cook for 3–4 minutes on each side 
until lightly golden. Season with salt and pepper, turn the heat down 
low and cover for 5–10 minutes until very tender. Transfer to a plate. 

Add the chorizo to the pan and cook until some of the fat releases. 
Fold in the spinach and cook for 10 minutes until all of the liquid has 
evaporated, then transfer to a large bowl. 

Add the eggs, crème fraîche, cream and chives, and season with lots 
of black pepper and a little salt. Fold in the manchego cheese. Spoon 
the mixture into the tart shell and push the leeks into the filling.

Return to the oven for about 30 mins until the custard is just set 
but still has a tiny wobble in the centre, then let cool for at least 30 
minutes before slicing and serving with a fresh green leaf salad. 

Rich, savoury and deeply satisfying, this golden quiche brings together sweet
softened leeks, smoky chorizo and nutty Manchego in a silky baked custard.
Delicious served slightly warm or at room temperature, it makes a beautiful

centrepiece for a relaxed lunch or long-table gathering.

Prep time 40 minutes | Cook time 1 hour 20 minutes | Serves 12
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