
 
 
 

Swiss Chard Quiche 
About 8 servings 

You can add any soft herbs that you like to this. I didn’t add them, but two or three minced 
shallots added with the Swiss chard leaves are a nice touch. In Paris, garlic is used sparingly, if at 
all, although I do like to make a quiche with wild garlic when it’s in season.  

If you’re not into bacon, sautéed mushrooms go well in quiche. Smoked salmon cubes or chunks 
can also be added — around 1 cup (~250g).  

Home cooks in France (as far as I’ve seen) don’t pre-bake the tart dough, but if you’d like it to 
be crisp, especially on the bottom, you can pre-bake it. This is the quintessential “Serve with a 
green salad” dish, which is really the best accompaniment. 

For the tart dough 

1 cup (140g) flour plus 1/4 cup (35g) cornmeal (or 1 1/4 cups (175g) flour, total) 

1/2 teaspoon salt 

8 tablespoons (4 ounces, 115g) unsalted butter, cubed and chilled 

1 large egg 

1. If making the dough by hand, mix the flour and cornmeal (or just flour) and salt in a 
medium bowl. Add the cubes of chilled butter and cut them in with a pastry blender until 
they’re in little pieces, about the size of corn kernels. If using a food processor or stand 
mixer with the paddle attachment, cut the butter into the flour, cornmeal, and salt, until 
it’s in little pieces.  

2. Add the egg and mix until the dough comes together. If using a machine, don’t overdo it. 
Just mix until the dough starts to look like it’s coming together, then use your hands to 
gather it into a ball. Whichever way you’re mixing it, if it’s too dry, add a teaspoon or 
two of cold water to bring it together. Shape the dough into a disc, wrap it in plastic wrap 
or your favorite eco-friendly alternative, and chill for at least 1 hour. (The dough can be 
made a few days in advance and refrigerated, or frozen if you want to keep it longer.)  

3. To roll and prepare the dough, have a 9- to 9 1/2-inch (23cm) springform pan ready. 
Butter or spray the bottom of it lightly with non-stick spray. Roll the dough into a 14-inch 
(36cm) circle on a lightly floured countertop. Fit the dough into the pan, easing it into the 



corners. Use a paring knife to trim the excess hanging over the top rim of the pan. (You 
can trim it lower than the rim, but I don’t mind excess crust flopping over the top of the 
tart during baking. If you have guests that mind that kind of thing…find new guests!)  

4. Freeze the dough in the pan for at least 30 minutes.  

[If you want to pre-bake the dough with pie weights, after it’s chilled in the freezer, preheat the 
oven to 375ºF (190ºC). Line the pan with aluminum foil, fill partially with pie weights, and bake 
until the crust is golden brown. It’ll take between 20 and 30 minutes, but check before those 
times to make sure all is A-OK. Remove the pie weights and let cool before filling.] 

For the filling 

1 tablespoon olive oil 

5 to 6 ounces (140 -170g) thick-cut bacon, cubed 

1 large bunch, about 1 pound (450g), Swiss chard, leaves separated from stems, separately well-
washed. (But don’t dry the leaves.) Roughly chop the leaves into 2-inch (5cm) pieces and thinly 
slice the stems, keeping them separate from the leaves. 

2 tablespoons unsalted butter 

1/2 teaspoon salt (for the custard) plus additional salt and freshly ground pepper for seasoning 
the Swiss chard 

1 cup (250ml) whole or low-fat milk 

1 cup (250ml) heavy cream 

4 large eggs, at room temperature 

1 1/2 teaspoons Dijon mustard 

Scant 1/2 cup (20g) chopped mix of soft, aromatic fresh herbs, such as parsley, tarragon, chervil, 
dill, basil, chives, and mint in whatever proportions appeal to you 

Pinch of cayenne 

1 1/2 cups (150g) grated cheese, such as Comté, Gruyère, Emmental, cheddar, or another 
favorite (feel free to grate in some additional Parmesan, too) 

1. Heat the olive oil over medium heat in a large skillet or pot, one that has a lid. Add the 
bacon and cook, stirring frequently, until the bacon is cooked through but not crisp. Use a 
slotted spoon to transfer it to a plate lined with a paper towel to drain.  



2. Pour off the excess bacon fat and add the chopped Swiss chard stems. Cook the stem 
pieces, stirring frequently, until they’re almost cooked through. If the pan dries out, add a 
bit more olive oil if necessary. 

3. Add the leaves to the pan along with the butter and season very lightly with salt and 
pepper. Cover and cook, stirring occasionally until the leaves are completely wilted and 
cooked through. Turn off the heat and set aside until ready to use. 

To assemble and bake the tart 

First up: Wrap the bottom of the springform pan, and up the sides, in a single sheet of aluminum 
foil to ensure nothing will leak out. If you need several pieces of foil, set the pan on a baking 
sheet for baking. 

1. Preheat the oven to 375ºF (190ºC). 
2. In a medium bowl, whisk together the milk, cream, eggs, mustard, herbs, 1/2 teaspoon 

salt, and cayenne pepper.  
3. If the Swiss chard has exuded a lot of juice, wring it out gently with your hands and 

spread half of it over the bottom of the dough in the tart pan. Strew the bacon over the 
Swiss chard, then add the cheese. Top with the remaining cooked Swiss chard. Pour the 
herb-flecked custard over the chard and bacon and use a spoon to move things around a 
bit, to make sure the custard is getting evenly distributed among the other ingredients.  

4. Bake until the top of the tart is a nicely bronzed golden brown and the filling jiggles only 
very slightly when you jostle the pan but doesn’t look or feel liquidy, about 50 minutes. 
A toothpick inserted into the center should come out relatively clean.  

5. Set the tart on a cooling rack until ready to serve.  

 


