
houlihans restaurant deep dish quiche
recipe
Houlihan's restaurant deep dish quiche recipe is a delightful dish that combines the
rich flavors of a traditional quiche with the hearty texture of a deep dish pie. This recipe is
perfect for brunch gatherings, lunch with friends, or even a cozy family dinner. In this
article, we will explore the origins of quiche, why Houlihan's version stands out, and
provide you with a detailed recipe to recreate this delicious dish at home.

Understanding Quiche: A Brief Overview

Quiche is a savory pie that originated in France, featuring a creamy filling made primarily
of eggs and milk or cream. Traditionally, quiches are baked in a pastry crust and can
include various ingredients such as cheese, vegetables, and meats. The most famous
variant is the Quiche Lorraine, which includes bacon or lardons. Over the years, variations
have emerged, and deep dish quiche has become a popular option for those looking for a
heartier meal.

Why Choose Houlihan's Deep Dish Quiche?

Houlihan's restaurant is known for its innovative menu, blending classic dishes with
contemporary flair. Their deep dish quiche is a standout for several reasons:

Flavorful Ingredients

Houlihan's uses high-quality, fresh ingredients, ensuring that every bite bursts with flavor.
From the creamy custard filling to the flaky crust, each component is crafted to perfection.

Hearty and Satisfying

Unlike traditional quiches that can be light and delicate, Houlihan's deep dish quiche is
hearty and filling. It's perfect for those who enjoy a substantial meal that doesn’t skimp on
flavor.

Versatile Options

The beauty of quiche lies in its versatility. Houlihan's offers a variety of fillings, allowing
diners to customize their experience. Whether you prefer a classic combination of spinach



and cheese or a more adventurous blend of smoked salmon and dill, there's a quiche for
everyone.

Ingredients for Houlihan's Deep Dish Quiche

To recreate the Houlihan's deep dish quiche at home, you'll need the following
ingredients:

1 pre-made deep dish pie crust (store-bought or homemade)

6 large eggs

1 cup heavy cream

1 cup shredded cheese (cheddar, Swiss, or your choice)

1 cup diced vegetables (such as spinach, bell peppers, or mushrooms)

1 cup cooked meat (such as bacon, ham, or sausage, optional)

Salt and pepper to taste

Fresh herbs (such as chives, parsley, or thyme, for garnish)

Step-by-Step Instructions to Make Deep Dish
Quiche

Now that you have your ingredients ready, follow these simple steps to create your own
deep dish quiche:

Step 1: Prepare Your Crust

1. Preheat your oven to 375°F (190°C).
2. If using a frozen pie crust, allow it to thaw according to package instructions. If you
prefer homemade, roll out your dough and press it into a deep dish pie pan, making sure
to cover the bottom and sides evenly.
3. If desired, pre-bake the crust for 10 minutes to ensure a crisp texture.



Step 2: Whisk the Filling

1. In a large mixing bowl, whisk together the eggs and heavy cream until fully combined.
2. Season with salt and pepper to taste.
3. Stir in the shredded cheese, vegetables, and cooked meat (if using), making sure
everything is evenly distributed.

Step 3: Assemble the Quiche

1. Pour the egg mixture into the prepared pie crust, ensuring it is filled to the top.
2. If you’d like to add a layer of cheese on top, sprinkle additional cheese for a golden
crust.

Step 4: Bake the Quiche

1. Place the quiche in the preheated oven and bake for 35-45 minutes or until the filling is
set and the top is lightly golden.
2. To check for doneness, insert a knife into the center; it should come out clean.

Step 5: Cool and Serve

1. Once baked, remove the quiche from the oven and let it cool for 10-15 minutes. This will
help the filling set further and make slicing easier.
2. Garnish with fresh herbs before slicing and serving.

Tips for Perfecting Your Deep Dish Quiche

To elevate your quiche-making skills, consider the following tips:

Experiment with Fillings: Don’t be afraid to get creative. Try different
combinations of vegetables, meats, and cheeses to find your perfect flavor profile.

Use Fresh Ingredients: Fresh produce and high-quality meats can significantly
enhance the flavor of your quiche.

Let It Cool: Allowing the quiche to cool before slicing helps it hold its shape and
makes for a more appealing presentation.

Make It Ahead: Quiche can be prepared a day in advance and stored in the
refrigerator. Just reheat it in the oven before serving.



Serving Suggestions

Houlihan's deep dish quiche is delicious on its own, but it can be paired with various sides
to create a complete meal. Consider serving:

A fresh green salad with a light vinaigrette

Steamed asparagus or roasted vegetables

Freshly baked bread or muffins

A side of fruit for a refreshing contrast

Conclusion

Now that you have the recipe and tips for making Houlihan's restaurant deep dish quiche,
you can bring this delightful dish to your table. Whether you're hosting a brunch or simply
want to treat yourself to a delicious meal, this quiche recipe is sure to impress. With its
rich flavors and satisfying texture, it’s a dish that can be enjoyed any time of the day.
Happy cooking!

Frequently Asked Questions

What are the main ingredients in Houlihan's deep dish
quiche recipe?
The main ingredients typically include eggs, heavy cream, cheese, and a variety of fillings
such as spinach, mushrooms, and bacon, all baked in a deep dish pastry crust.

How long does it take to prepare Houlihan's deep dish
quiche?
Preparation time usually takes about 20 minutes, while baking can take 45 to 60 minutes,
depending on the oven and the specific recipe variations.

Can I make a vegetarian version of Houlihan's deep dish
quiche?
Yes, you can easily make a vegetarian version by omitting meat and adding more
vegetables like bell peppers, zucchini, or broccoli, along with your choice of cheese.



What type of crust is recommended for Houlihan's deep
dish quiche?
A buttery pie crust is recommended for a classic deep dish quiche, but you can also use a
pre-made store-bought crust or even a hash brown crust for a unique twist.

Can I freeze leftover Houlihan's deep dish quiche?
Yes, leftover quiche can be frozen. It is best to wrap it tightly in plastic wrap or aluminum
foil and store it in an airtight container for up to 2 months.
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