Quiche - Smoked Ham and Leek  
Ingredients; Smoked Ham (wafer thin) 
2 x washed and sliced Leeks 
3 eggs, 
8oz v.l.f. cottage cheese 
seasoning to taste.  
Method; 
Using a small amount of water, soften your Leeks. Beat eggs with cottage cheese and stir in the Smoked Ham and the softened Leeks.  Add seasoning then pour over into oven dish.  Cook for 30 mins or until golden brown at 190 deg c.  You can have hot or cold, Enjoy! 
  
