
Food for the Soul

CRUSTLESS CARAMELIZED ONION,
BACON, AND GRUYÈRE QUICHE

Rae-Ellen Sanders

Unlike a traditional quiche Lorraine, this crustless version is healthy and gluten-free. The luxury ingredient—
smoked Gruyère cheese— and the caramelized onions enhance the rich, sweet, and savory flavor of this 
quiche. If you’re not an onion lover, please don’t exclude this step. You will be surprised that sautéing the 
onions brings out their natural sugars, and they won’t taste like the crunchy bitter vegetable you are used to. 
Below is a recipe that feeds 4 to 6 people.

Ingredients
½ lb. bacon
2 or 3 (1½ cups) small to medium sweet onions,
 sliced thin in strips
6 large eggs
1 cup heavy cream
4 oz. smoked Gruyère shredded cheese

¼ cup Parmesan cheese
2 garlic cloves, minced
1 tsp. salt
¼ tsp. nutmeg
¼ tsp. black pepper
2 tsp. balsamic vinegar

Directions
1. Preheat oven to 375 degrees.
2. Using kitchen shears, cut your raw bacon into small pieces, layer in your skillet and cook until 

browned (cutting your bacon will save you the step of chopping cooked bacon later).
3. Remove bacon from grease to cool and then add sliced onion to oil. Sprinkle with salt.
4. Cook for 40 minutes on medium heat, stirring often. Onions will turn a lovely brown color.
5. Add in pressed garlic and then balsamic vinegar, and cook an additional 10 minutes, stirring often. 

Turn off to cool.
6. In a large bowl, whisk together eggs, cream, shredded Gruyère cheese, Parmesan cheese, nutmeg, 

black pepper, onions, and bacon.
7. Pour into sprayed pie pan and place in oven for 30 minutes. Check with toothpick or fork.
8. When egg mixture is not jiggly, your masterpiece is finished. Serve warm and enjoy time spent with 

those you love.
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