Quiche Italiano
Serves

4
Points


5
Ingredients
28 slices turkey pepperoni, finely chopped

1 cup Bisquick reduced fat baking mix

¼ cup cornmeal

¼ cup reduced fat margarine (such as I Can’t Believe It’s Not Butter)

¼ cup hot water

¼ cup egg substitute

½ cup fat-free half and half

¼ cup chopped scallions (green onions)

¼ cup chopped red bell pepper

¼ teaspoon cayenne pepper

2 ounces reduced fat cheddar cheese (33% reduced or better)

Cooking spray

Directions
· In a bowl, combine the Bisquick and cornmeal.  Add margarine and hot water and combine to form soft dough ball (if more hot water is needed, add it sparingly).
· Press dough down on the bottom and sides of glass pie-size baking dish (prepared with cooking spray) to form crust.

· Place chopped pepperoni on top of crust.

· In a bowl, combine the egg substitute, half and half, green onion, bell pepper, and cayenne and pour mixture over the pepperoni.

· Sprinkle top with shredded.

· Bake approximately 35 minutes at 375 degrees or until knife inserted into middle comes out clean.

· Allow to sit for 5 minutes and then serve.  Makes 4 servings at 5 points each or 2 servings at 10 points each.  Delicious and filling!
This recipe was printed from www.weloveourlife.com/recipes

