
 Post St-Patty’s Crustless Quiche 

Yields 3 small ramekin servings 

Ingredients – can be easily doubled 

• 1 tablespoon unsalted butter, plus additional (softened) butter for coating the sides of 
the ramekin 

• corn flake crumbs for coating the sides of the ramekin 
• 1/2 white onion, chopped 
• 1/2 cup sliced celery 
• 1/2 cup cooked corned beef, diced 
• 9 tablespoons Colby jack cheese, shredded 
• 2 large eggs 
• 1/2 cup heavy cream 
• 1/2 cup whole milk 
• kosher salt 
• 1/2 tsp pepper 

Preparation 

1. Pre-heat oven to 425°F. 
2. With a cooking brush, thinly coat the sides of the ramekins with softened butter. Add 

about a tablespoon of cornflake crumbs then rotate the ramekin to spread the crumbs 
and let them adhere to the butter on the sides. Tap awaw and remove excess crumbs.. 

3. Sauté onions and celery in a tablespoon of butter in a frying pan over medium heat, 
about 2 minutes. Add corned beef, and sauté for 4 minutes. Remove from the heat 
then divide and spread on the bottom of each ramekin. 

4. Top with 3 tablespoons of cheese for each ramekin. Spread evenly. 
5. Whisk together eggs, cream, milk, and 1/2-teaspoon pepper in a medium bowl. Pour 

into each ramekin. 
6. Place ramekins on a baking sheet and bake in the oven until top is golden and custard 

is set in center, about 25 minutes. 
7. Slightly cool before serving. 

Notes 

• This is a fantastic “basic” recipe that you can alter with your own ingredients for the 
filling – fish, poultry, beef, vegetables, including your leftovers!  

• You can easily double the recipe to fill a 10-inch quiche dish or 10-inch glass pie plate. 
Bake for 25-30 minutes. 
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