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 Try spinach in place of 
the Swiss chard 

 When chopping the 
chard, use only the 
first 2 inches of stem 
and discard the rest 

 Serve for brunch or a 
light dinner with a side 
salad and/or sliced 
tomatoes 

 Add chopped, cooked 
bacon for extra flavor 

 

SWISS CHARD & SWISS CHEESE EGG PIE 

INGREDIENTS 

1 Tbsp olive oil 

1 Tbsp butter 

1/3  cup red onion, diced 

2 large garlic cloves, minced 

1 bunch (about 4 cups) Swiss chard, 

chopped into bite-sized pieces 

Salt and pepper to taste 

8 oz baby swiss cheese, shredded 

4 eggs 

1 cup milk 

1 Tbsp dried marjoram 

 

 

Crust Ingredients: 

2 cups shredded potatoes 

1 egg 

¼ cup flour 

1 Tbsp olive oil 

salt and pepper to taste 

 

Topping Ingredients: 

½ cup breadcrumbs 

1 Tbsp butter 

DIRECTIONS 

1. Preheat oven to 400°F. Shred potatoes and pat dry with a 

towel. Add flour, salt, pepper, and egg, combining well. 

Spread into a 9-inch, deep dish pie pan. Brush with oil and 

bake for 30 minutes. 

2. Remove from oven and lower temp to 350°F 

3. While potato crust is baking, heat butter and olive oil in 

sauté pan over medium low heat. Chop the onion and add to 

skillet, sauteeing for 3-5 minutes. Add minced garlic, salt and 

pepper, cook for additional minute. Chop chard and add to 

saute pan, cooking for 5-10 minutes, until sweated down.  

4. Combine eggs, milk, shredded cheese and seasoning in a 

bowl. Add chard mixture and pour into baked crust. Sprinkle 

bread crumbs on top, dot with butter. 

5. Bake at 350°F for 35 minutes, or until knife inserted comes 

out clean. Remove from oven and let sit for 15 minutes.   
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