Cheesg Parsnip & Sweet Pogg’co ‘I;q}r’cs

Ingre ients

For The Pastry
® 225g Plain Flour, Plus Extra For Dusting
e Pinch Oof salt
e 1509 Cold Butter, Cut Into Cubes
* 509 Parmesan Or Alternative Vegetarian Hard
Cheese, Finely Grated
o 2Y2-3'2 Tbsp Iced Water




O —
Cheesy Parsnip & Sweet Potato Tarts

Ingre ients

For The Filling
e 109 Butter
e 10nion, Finely Chopped
® 2 Parsnips, Peeled & Cut Into 1cm Cubes
e 1Sweet Potato, Peeled & Cut Into 1cm Cubes
® 2 Free-Range Eggs
e 200ml| Double Cream
* 2Sage Leaves, Finely Chopped
o 1Tsp Fresh Thyme Leaves, 12 Sprigs To Garnish
e 609 Parmesan, finelj grated
o 309 Blanched Hazelnuts, Roughly Chopped
o Salt & Freshly Ground Black Pepper




Ckee55 Parsnip & Sweet Pogg:to Tarts

Method

o Sift the flour and salt into a mixing bowl. Rub in the butter, then mix in
the Parmesan and bring together with the water. Wrap in clingfilm and
put in the fridge for 30 minutes.

* Preheat the oven to 200C/180C Fan/Gas 6.

o Roll out the pastry on a lightly floured surface to 2-3mm thick. Cut out six
circles using an 11cm/4in cutter and use to line six tart tins, rerolling the
pastry if you need to. Line edch pastry case with baking paper, add
baking beans and blind bake for 12 minutes.

e Remove the paper dnd beans and bake for a further minute. Remove from

the oven and reduce the temperature to 180C/160C Fan/Gas 4.




Ckee55 Parsnip & Sweet Pogg:to Tarts

Method
o Meanwhile for the filling, heat the butter in a heavy-bottomed frying
pan. Add the onion and cook for 1-2 minutes. Add the parsnip and sweet

potatoes and cook, stirring from time to time, for 15 minutes, or until
almost cooked through and caramelised. Spoon into the pastry cases.

e Mix the eggs, cream, sage, ‘tl\yme and half the Parmesan 1:09e'|:ker in a jug
and season well. Pour over the vegetables in the pastry cases.

o Sprinkle the hazelnuts and remaining Parmesan over the pastry cases and
decorate each one with two thyme sprigs. Bake for 35-40 minutes until

9olalen-brown. Serve.




