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roccoli and Cheddar Tartlets
INGREDIENTS Matie Abead @ VARIATION

Prepare the filling Tor a delicions
3 cggs through step 2 up to springtime
1 cup half-and-half 2 hours ahead. Refrigerate variation, subsiilute
i cup chopped green until ready to use. Asparagus r.z‘ps Jor
onions the broceoli florets.

1 cup shredded
Cheddar cheese

12 cups chopped Preheat oven to 350°T

broccoli florets or

1 (10-ounce) Beat eggs in a medium
package frozen bowl until frothy for just a
chopped broccoli few seconds.

8 unbaked frozen
tartlet shells
(1 ounce each)

SERVES 8 s

Add half-and-half to

bowl; mix well. Add
green onions, Cheddar and
broccoli; mix well.

|
@K N Spoon filling into
: W’i‘ﬁ’ﬁ z 5 tartlet shells. Place
W\m-’ shells 3 inches apart on
‘ a baking sheet.

® Save cleanup time by

lining the baking sheet

with foil or parchment

paper before baking

the tartlets.

Bake tartlets until knife
inserted in center
comes oul clean, about
30 minutes. Let stand
for several minutes
before serving,.




