Quiche - Savoury Rice

  
Ingredients; 1 packet savoury rice (I used mushroom & pepper variety) 
3 x eggs 
Extra diced veg - eg. mushrooms, peppers, sweetcorn, etc (optional).  
Method; 
Cook the rice according to the packet instructions, allow to cool. Whisk the eggs; stir the rice into the eggs along with any diced veg you are using. Pour into a flan dish & bake in the oven at 190C/375F/gas 5 for about 20 mins until set & golden brown. Once cooled, this can be sliced into wedges & holds it's shape very well. The taste can also be varied according to what flavour rice you use.   
  
