
INDIVIDUAL HOLIDAY QUICHES (CRUSTLESS) 
These tasty gluten-free (check all labels) baby quiches—12 green 
chile-cream cheese and 12 Italian sausage with mozzarella– are 
topped with an “X” made of red bell peppers and are a wonderful and 
fun holiday morning breakfast alongside a coffee cake and juice or 
fresh fruit if you want an even simpler meal. Cook the sausage and 
onion a day or two ahead to speed the process in the morning.  If 
you’d like, you can change up the fillings to suit your taste: ham and 
Swiss cheese with cooked broccoli/chopped fresh spinach or cooked 
bacon and cooked mushrooms with Gruyere, for instance.  One small 
shrimp with tarragon, perhaps?  If you’re terribly self-sufficient and 
unflappable, you could line up a wide variety of ingredients and let 
folks create their own tiny quiches. Serve with bowls of salsa and 
marinara on the table.  Don’t want to cook so early?  Why not make 
them ahead? (See Cook’s Notes for make-ahead instructions.) 
Read through before beginning; this is easier than the recipe 
length would have you believe. 
Makes 24 cupcake-size crustless quiches: 12 Green Chile and 12 
Italian Sausage 
 
INGREDIENTS: 
24 paper muffin cup liners (You could grease the muffin tins, too, 
if you’d rather.) 
 
For the custard for all of the quiches: 
▪ 12 large eggs, beaten 
▪ 6 cups half and half 
▪ 1 teaspoon kosher salt 
▪ ½ teaspoon freshly ground black pepper 
▪ 2-3 drops hot sauce or to taste 
 
For the Green Chile Quiches: 
▪ 4 tablespoons (2-3 ounces) softened cream cheese 
▪ 2 4-ounce cans chopped mild green chiles, drained and patted 

dry 
▪ 12 tablespoons (about 6 ounces) grated cheddar or Monterey 

Jack cheese 
 
For the Italian Sausage Quiches: 
▪ ½ pound cooked bulk Italian sausage 
▪ 4 tablespoons -or more to taste- cooked chopped onion 
▪ 12 tablespoons (about 6 ounces) grated mozzarella cheese 



▪ 6 teaspoons grated Parmesan cheese 
▪ Dried basil—a pinch for each of the 12 quiches 
 
To top all of the quiches: 
2 red bell peppers cut into very thin matchstick pieces (or one 
red and one green) 
 
Garnish: 
1 cup each salsa and marinara sauce (put in bowls on the table) 
 
DIRECTIONS: 
Preheat oven to 375 degrees F.   Place paper liners in muffin 
cups. 
 
1. In a large bowl, beat together the eggs, half and half, salt, 
pepper, and hot sauce. 
2. For the 12 green chile quiches, into each of 12 muffin cups 
layer:  
 
▪ 1 heaping teaspoon chopped green chiles 
▪ 1 teaspoon cream cheese 
▪ Scant tablespoon grated cheddar or Monterey Jack cheese 
 
3. For the 12 Italian sausage quiches, into each of the other 12 
muffin cups layer: 
 
▪ 1 tablespoon cooked Italian sausage 
▪ 1 teaspoon cooked onion 
▪ 1 tablespoon grated mozzarella cheese 
▪ ½ teaspoon grated Parmesan 
▪ Pinch of dried basil 
 
4. Using a ¼ cup measuring cup, pour into each muffin cup 
enough of the custard (milk-egg) mixture to come about ¾ of the 
way up the sides of the cup. It may be a ¼ cup or, in some 
cases, just a bit less depending on the amount of ingredients in 
the cup. 
5. Top each quiche with two of the matchstick peppers laid on 
top of one another to form an “X.” 
6. Place pans in oven and bake 25-30 minutes or until puffed 
and golden, switching pans mid-way through to ensure even 



baking. Cream cheese may puff through in the Green Chile 
Quiches and make them appear to be underdone; they’re not. 
7. Remove pans to racks and let cool a few minutes before 
serving hot or at room temperature. See green notes before to 
make ahead.  Garnish with salsa or marinara sauce. 
 
Cook’s Notes:  The idea for the green chile quiches comes from 
Betty White’s Mexican Quiche.  It may have originally been in the 
BAKERY LANE COOKBOOK. 
If you’ve greased your muffin tins rather than used paper liners, 
you may want to let the quiches rest a couple of extra minutes 
after baking; the green chile quiches are more apt to fall apart 
without the liners, but are firmer with a little more cooling time. 
 
TO MAKE-AHEAD AND REHEAT QUICHES: Bake, cool 
completely, and store in single layers in well-sealed containers in the 
fridge for up to two days.  Heat them briefly, 7-9 minutes, in a 350 
degrees F oven.  Quiches are also good cold or at room temperature if 
you’re traveling or don’t feel like lighting the oven. 
Want a simple, fast,  pat-in-the-pan crust for your baby quiches 
after all?  Use Krusteaz pancake mix. Recipe here. 
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