
VEGAN MINI QUICHES

6-8 oz. vegan cheese

10-12 fresh asparagus spears

4 green onions

Olive oil

Coconut oil

JustEggs egg replacement – 2-3 cartons



Preheat oven to 350 deg. F. You’ll need a muffin pan, preferably silicone; prepare it with 
coconut oil to prevent sticking.

Cut the asparagus and green onion into ¼-inch pieces, and sauté in olive oil until softened 
but not mushy. Put a generous spoonful of the mix into each muffin tin, then add crumbled 
vegan cheese to fill the individual containers to half full. Top off with the egg replacement – 
JustEggs brand works very well. Bake for 20-30 minutes – check the pan halfway through 
and turn, if needed. If you’re using a silicone pan, make sure you place it on a hard surface 
(cookie sheet) BEFORE filling, otherwise, it’s hard to place into the oven. This will make 6-8 
muffin-size quiches. These can be stored in the fridge for a couple of days – they make a 
great breakfast or brunch addition!


