Beetroot, Caramelized Onion
& Goat’s Cheese Tart

Beetroot, Caramelized Onion
& Goat’s Cheese Tart
Ingredients:
Tart Filling –
•
•
•
•
•
•
•
•
•
•

300 grams of fresh beetroot
30 grams of unsalted butter
2 red onions, thinly sliced
¼ cup balsamic vinegar
2 tsp fresh thyme leaves
1 tbsp caster sugar
200 grams of soft goat’s cheese
3 eggs, beaten
200ml thinned cream
2 tsp nutmeg

Tart Pastry –
•
•
•
•
•

1 1/3 cup plain flour
100 grams of unsalted chilled butter
1 tsp fresh thyme leaves, picked and roughly chopped
1 tsp beetroot powder (optional)
¼ cup reserved beetroot liquid (from steaming beets) or chilled water

Side Salad –
•
•
•
•
•

Reserved beetroot leaves from beetroot steaming (or equivalent leaves of
your choice, such as baby spinach or rocket)
½ red onion, thinly sliced
Fresh pear char grilled
½ cup of toasted walnuts (or nuts of your choice)
1 tbsp chives, finely chopped

Dressing –
•
•
•
•
•
•
4

2 tsp Dijon mustard
200grm cream fraiche
1 tbsp fresh orange juice or lemon juice
1 tbsp Apple cider vinegar
1 tbsp horseradish
1 tbsp honey
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Method:
For your tart base & filling
•

Pre heat the oven, using steam function 100%.

•

Peel beetroot.

•

Place the beets in solid tray and steam for 50 minutes, or until tender. If
you don’t have a steam oven, you can gently boil the beets on the cooktop
whole.

•

When the beetroots are done, set aside to cool.

•

Pre-heat the oven to 180°C using bottom element with fan function.

•

Grease a tart tin with butter and set aside.

•

In a food processor, add the flour, chilled butter, thyme and salt. Pulse
machine until the flour resembles fine breadcrumbs. Add the chilled beetroot
juice (or chilled water) and mix again until it comes together.

•

Tip out pastry mixture onto a lightly floured surface. Knead gently, just until
the dough starts to come together. Shape into a disc, wrap in cling film and
chill for 30 minutes.

•

In the meantime, grab your beetroots (making sure they are cool enough to
handle) and grate using a course grater. Set aside.

•

Heat a fry pan over medium heat. Add the butter, red onion and a pinch
of salt. Cook slowly over medium to low heat until the onions are soft and
caramelized, then add the beetroot, vinegar, sugar and thyme. Cook until
thick and syrupy. Set the beets mixture aside.

•

Once the pastry has rested, take it out of the fridge. Allow the pastry to
come to room temperature for 5 minutes, then slowly start working the
dough - until smooth. Using a rolling pin, roll out the pastry to the shape of
your baking tin.

•

Roll the pastry up over the rolling pin and lay the pastry over your tin,
allowing the side to overhang. Press the pastry into the tin base and sides,
cut off the excess pastry, then place in the fridge for 10 minutes.
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Method:
•

Take the pastry out of the fridge and prick the base with a fork, then
cover the pastry with a sheet of baking paper before filling with rice
or baking beads.

•

Place the pastry on shelf 1 and bake for 10 minutes. After 10
minutes, take the baking paper out and cook for a further 4 minutes.
You want the pastry to be slightly brown. Once cooked, set aside.

•

In a jug, add the cream, eggs, salt and pepper, nutmeg, crumbled
goat’s cheese, chives and whisk until combined.

•

Place the grated beets mixture in the tart shell. Slowly pour in the egg
mixture, using a fork to separate some of the beetroot so the egg
mixture covers evenly.

•

Break up the goat’s cheese over the top by burying some in the egg
mixture and leaving some exposed. Sprinkle with extra thyme.

•

Bake in the oven for 20-25 minutes or until the filling is set.

•

Once cooked, set aside to cool for 10 minutes.

For your side salad and dressing –

•

Combine all the dressing ingredients into a bowl, season to taste and
set aside.

•

For the side salad, mix all ingredients in a bowl and drizzle with the
dressing. Toss to combine.

To serve –

•

Cut the tart on a chopping board.

•

Serve on a plate with your dressed side salad.
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