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SEA BISCUIT'S
GREEK-STYLE QUICHE

SERVES 6-8

1 9-inch deep-dish pie shell i
Y2 cup diced artichoke hearts !
Y2 cup diced fresh tomatoes i
1 cup chopped fresh spinach i
Y cup chopped kalamata olives |
Y cup chopped roasted red peppers : i
Y2 to 34 cup crumbled feta cheese !
2 tablespoons chopped fresh oregano D
. deggs
| 1% cups half and half |
Y teaspoon salt i
Y teaspoon black pepper !
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