Name

Short Answer

1. Why is it important to refrigerate the dough before rolling it out?

2. How should you trim excess dough hanging over the edge of the pie pan?

3. What is the purpose of steaming the broccoli before adding it to the quiche?

4. How can you customize the quiche with additional ingredients or spices to suit
your taste?

5. Describe the texture of the quiche when it's ready to be served.
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