ALMOST QUICHE – with thanks to Suzanne S. 

preheat oven to 425 
what you need: 

1. 2 glass pie dishes 
2. 3 slices of ezekial bread - crust removed; cubed 
3. 10 eggs (or more if they are small) 
4. 1/2 can (or more) of coconut milk 
5. 8 slices of bacon (nitrate/antibiodic free, of course), cooked and crumbled 
6. 8 sausage links (pork or turkey), (nitrate/antibiodic free, of course), cut into slices/pieces then cooked 
7. spinach, red pepper (green would work, but i like the color), onion, broccoli - all lightly cooked (or any other veggie you want) 

combine: 
a. line pie dishes with bread (i forgot to "lube" the pie dishes before i baked them and thought they might stick - but no problem) 
b. add bacon 
c. add layer of all the veggies 
d. add sausage 
e. combine eggs and coconut milk (do five at a time with 1/2 the milk - easier to handle) - pour into the pie dish. repeat for second pie. 
f. put in oven at 425 for fifteen minutes; reduce heat to 325 and bake for about additional 30 minutes. you'll have to judge this (this is similar to the way i used to bake quiche, but it cooks faster without the pie crust and cheese) 
g. let set for 10 minutes after you remove from oven and ENJOY....
