Mushroom and Spinach Quiche

¾ lb. white mushrooms, sliced thin
2 large shallots, diced
2 oz. bacon, diced fine
2 Tbsp. olive oil
1/3 C (or 1 box) frozen chipped spinach, thawed and drained
8 eggs, beaten well
½ C Bisquick
¾ C shredded smoked Gruyere
¾ C shredded Swiss
1/3 C shredded Parmesan

Kosher salt and fresh ground black pepper
1 frozen deep dish pie crust, thawed 

On low heat, saute bacon until crispy, use a slotted spoon to remove the bacon while reserving the rendered bacon fat.  Add olive oil and boost the heat to medium.

Add mushrooms, shallots and add a pinch of salt and a few grinds of pepper.  Sweat the vegetables, stirring occasionally, until soft and tender (about 10-15 minutes).  Add garlic and cook for another minute, remove from heat.

Preheat oven to 350.

In a large bowl, add 8 eggs and beat well.  Add Bisquick, spinach, bacon, all 3 cheeses, and cooled mushroom mixture.  Mix well.  Pour into pie crust, smoothing the top.

Bake for 60 minutes, then let it rest for at least 10 minutes on the counter before serving.

Enjoy!

-Iron Chef Rodness
