


In a medium bowl, whisk the eggs and mustard. Add the cream and about 3 ounces of Blue cheese 
and whisk.  Once the mushroom and onion mix is no longer hot, add it to the mix and combine.  Fold 
in the roasted potatoes. Take chilled pie dough and roll out. Place it in the cast-iron pan and fold the 
excess dough around the edge and crimp for style.  Add the egg mixture.  Top with the broccolini and 
the remaining St. Pete’s Select. Bake for about 40-45 minutes, until the crust is brown and the eggs 
are set (a knife inserted into the middle will come out clean).  Let cool for about 15-20 minutes. Slice 
and serve alongside a spring salad with mustard vinaigrette.


