Grab rolls of brown Kraft paper and make it special

makes a big impact. A custom wrap job shows you

with some fun stamps. This small gesture often

Crustless Bacon, Cheese and Veggie Quiche @Bapﬁr&_
ackaging

Prep Time: 5-10 minutes ~ Cook Time: 20-25 minutes  Serves: 8-10 people How life unfolds:

Ingredients

« 3 strips uncured apple smoked bacon « 4 ounces shredded kale « 1 cup heavy cream

- 3 tablespoons panko bread crumbs + 11/2 cups shredded + 1 cup whole milk
Fontina cheese « Kosher salt and freshly cracked
« 4large eggs black pepper to taste

« 1 tablespoon unsalted butter

« 1 small yellow onion, small diced

Directions

1. Preheat oven to 425°F. Spray a 10-inch quiche pan with non-stick spray, then sprinkle all over with bread crumbs.

2. Place a large heavy skillet over medium heat and add butter. Once the butter is melted, add the diced onion and
sauté, stirring occasionally, until pale golden, about 5 minutes. Add the shredded kale and cook for about 3-5
minutes until the kale is wilted. Season with salt and pepper. Transfer the vegetable mixture into the quiche

dish, then evenly sprinkle cheese on top.

3. Clean out the same large heavy skillet and cook the bacon over medium heat until crispy on both sides. Remove
and drain on a paper towel, blot off any excess grease. Crumble the bacon on top of the vegetable cheese mixture.

4. Whisk together the eggs, cream, milk, 1/2 teaspoon of salt and 1/2 teaspoon pepper and pour over cheese.

5. Bake until top is golden and custard is set in center, 20 to 25 minutes. Cool slightly before cutting into wedges.
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Personalized Gift Wrap Frozen Cookie Dough

took the time to make the gift unique.

Just whip up your favorite batch of dough, wrap it

this special treat that just keeps on giving!

in parchment paper, add some holiday ribbons and
personalized labels, and send guests on their way with

For more of Gaby Dalkin’s tips and recipes visit www.howlifeunfolds.com o 2016 Paper and Packaging Board. Al Rights Reserved.




