
 
 
 
 
 

    
   

TO SERVE CADETS - Recipes 
 
Crustless Quiche 
 

Yield: Makes approximately 120-160 servings. 
 
Ingredients: 

• 15 dozen eggs (or 20 lbs whole bagged eggs) 
• 2 ½ gallons milk (can use reconstituted dry milk) 
• 10 lbs shredded Cheddar and Monterey Jack Cheese (or any other assorted 

cheeses available) 
• ½ cup corn starch 

 
1. Spray 5 aluminum hotel pans with pam.  Divide the cheeses among the 5 pans.  

 
2. Mix the eggs, milk and cornstarch till blended.  Divide the liquid mixture between the 

5 pans, pouring the liquid over gently to keep the cheese from moving too much.  
 

3. Spray the top of aluminum lids or foil and close the pans. 
 

4. Bake the cake at 350 degrees for 1 to 1½ hours.  Take the lid off about 10 minutes 
before done to allow for browning.  Allow the pans to rest for at least 10 minutes to 
allow the custard to firm up. 
 

5. Cooked bulk sausage or chopped ham can be added to one or more of the pans for 
added flavor.  Please sure to keep at least one pan without meat for a vegetarian 
option.   
 

6. Serve with salsa or hot sauce for an added treat.  There is always a request for it 
when serving this dish. 
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