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Leek and Pear Tart
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When you can’t choose between a dessert and a cheese course, this is a scrumptious solution!  The tart offers a complementing combination of sweet and savoury ingredients and is the ideal way to finish a meal. Choose ripe pears and an individual round of full flavoured Welsh Goats Cheese.

Makes
:
 1 x 20cm/8” tart to serve 4

Preparation Time
:
20 minutes 

Cooking Time
:
25 minutes

Oven Temperature
:
220οC/200οC Fan/425οF/Gas Mark 7

Ingredients

250g/9oz

Chilled puff pastry

2 Medium size leeks, trimmed, washed & finely shredded

50g/2oz

Butter

½ x 5ml tsp

Ground cinnamon

2 Ripe pears

75g/3oz

Goats’ cheese

Sprinkling 

Freshly grated nutmeg and ground cinnamon

Method

1. Roll out pastry to the thickness of a £1 coin and cut into a 20cm/8” round using a plate as a template. Rest on a baking sheet.

2. Gently sweat the shredded leeks in the butter for 2 -3 minutes to soften but not brown. Season with cinnamon and top pastry round leaving a 1cm clear rim.

3. Peel the pears, quarter, core and slice and place on top of the leeks. Dot with cubes of goats’ cheese and sprinkle with nutmeg and pepper.

4. Oven bake until the pastry has risen and the cheese is bubbling. Serve whilst warm.

For further press information, contact Kate Kerss on 07771 658 172 or Carole Pendle on 07768 462 601 or email kate@katekersspr.co.uk or carole@pendlepr.com

