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Ingredients 
4 cups all purpose fl our
1 teaspoon salt
½ teaspoon sugar
1 cup butter, cubed, cold
6 tablespoons vegetable shortening, cold
1 cup cold water
1 lb. bacon, cooked and diced
2 lbs. spinach, wilted and squeezed
8 oz Gruyère cheese, shredded
8 eggs, beaten
2 cups heavy cream
1 teaspoon salt

Directions
 1. Begin by making the crust. Sift the fl our, salt, and sugar together. Use a pastry cutter or clean hands to incorporate the butter
  and shortening until it forms pea-sized kernels.

 2. Add a tablespoon of cold water one at a time until you can form the dough with your hands. Form into a ball and wrap in
  plastic wrap. Refrigerate for at least two hours.

 3. Preheat the Speed Microwave Oven to 400 degrees. Allow the dough to warm up a little and roll it into a circle about 16"
  across. Butter a bottomless tart or fl an pan. Lay the dough inside and press into the edges. Poke with a fork, line with a
  greased aluminum foil sheet, and weigh down with pie weights or dried beans and rice.

 4. Bake for about 15 minutes or until the dough is set. Remove the aluminum foil and the weights. Reduce heat of speed
  microwave oven to 375 degrees. Brush with egg wash and bake another 5 minutes. Remove from oven and allow to rest.

 5. For the fi lling, beat the eggs, cream, and salt together and season. Layer the half the Gruyère cheese on the bottom of the
  crust, followed by bacon. Now layer the spinach and the remaining cheese. Pour the egg mixture over the fi llings and
  sprinkle the top with a little grated Gruyère cheese.

 6. Bake in the Speed Microwave on 375 degrees for 25 minutes, or until the center is set. Once done, remove from ring, slice
  into wedges, and serve warm.
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