
• 1 cup milk
• 1/2 cup heavy cream
• 1/2 teaspoon hot pepper sauce
• 1/2 teaspoon salt
• 1/4 teaspoon ground black pepper
• 1 cup grated smoked Gouda
• 1/2 cup grated Cheddar
• 1/2 red bell pepper, ribs and seeds 
removed, and cut into thin rings

• 3 cups grated, cooked Alaska 
Grown Potatoes
• 1 tablespoon melted butter
• 1 tablespoon Essence, recipe follows
• 1/4 cup finely grated Parmesan
• 8 ounces hot Italian sausage, 
removed from casings, crumbled and 
cooked
• 1 cup thinly sliced onions
• 1 tablespoon minced garlic
• 4 ounces green chiles, roasted, skins 
and seeds removed, and chopped
• 3 large eggs

Ingredients

MANLY QUICHE

Directions
•	 Preheat the oven to 425 degrees F.
•	 In a bowl, combine the potatoes, melted butter and Essence, and toss to combine. Add the cheese 

and toss to combine. Press the potato mixture into a 9-inch round glass pan, spreading to evenly 
cover the bottom and sides. Bake until the potatoes are golden brown, about 25 minutes.

•	 Remove from the oven and let cool on a wire rack.
•	 Reduce the oven to 350 degrees F.
•	 In a large skillet, cook the sausage over medium-high heat, stirring with a spoon to break up 

the meat, until browned, about 4 minutes. Remove with a slotted spoon and drain on paper 
towels. Drain off all but 1 tablespoon of the fat. To the fat, add the onions and cook, stirring, until 
caramelized, 10 to 12 minutes. Add the garlic and cook for 30 seconds. Add the chiles and cook, 
stirring, for 1 minute. Remove from the heat and let cool.

•	 In a bowl, whisk the eggs. Add the milk, cream, hot sauce, salt, and pepper, and whisk until creamy. 
Add the cheeses and whisk to combine.

•	 Spread the sausage mixture evenly across the potato crust. Pour the egg-cheese mixture over the 
filling. Arrange the bell pepper rings across the top. Bake until the custard is set, puffed and golden 
brown, 25 to 30 minutes.

•	 Remove from the oven and let cool for 15 minutes before serving. Cut into even slices and serve.

Recipe courtesy of and adapted from: The Food Network

Essence (Emeril’s Creole Seasoning)

•	 2 1/2 tablespoons paprika
•	 2 tablespoons salt
•	 2 tablespoons garlic powder
•	 1 tablespoon black pepper
•	 1 tablespoon onion powder
•	 1 tablespoon cayenne pepper
•	 1 tablespoon dried leaf oregano
•	 1 tablespoon dried thyme

Combine all ingredients thoroughly and store in an airtight jar or container.
Yield: about 2/3 cup


