Tarts Cooking Workshop: easy ways to make delicious savoury and sweet ‘tartes’ !
Recipes of the shortcrust pastry and 3 famous French ‘tartes’:
- Quiche Lorraine
- Tarte alsacienne aux oignons (Alsatian Onion Tart)
- Tarte Tatin

Shortcrust pastry
•
•
•
•
•

1.
2.
3.
4.
5.
6.
7.

200 gr (1 2/3 cup) of flour
100 gr of chilled butter
1 good pinch salt
3-3 ½ tablespoons water
2 tablespoons of sugar (for a sweet pastry)

Pour the flour with the pinch of salt in a bowl.
For a sweet pastry, add 2 tablespoons of sugar.
Make a well and add the butter cut into small pieces.
Crumble the butter in the flour until it has a sandy texture.
Add water, slowly and knead.
The dough should form a soft ball. If it is too soft or elastic, add a little bit of flour.
Put it in a plastic bag or cover it with cling film and let it cool for 30 minutes before using it.
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Quiche Lorraine
Serves 4
Preparation 10 mins - Cooking 30 mins
•
•
•
•
•
•
•

200 g of shortcrust pastry
200 g of bacon
30 g of butter
3 eggs
250 g of fresh cream
Nutmeg
Salt and pepper

1. Preheat the oven to 200°C (thermostat 6-7) and butter a tart dish (23 cm).
2. On a floured work surface, spread the dough and put it in the tart dish, prick it with a fork
and sprinkle with chips of butter.
3. Fry bacon in a pan.
4. In a salad bowl, whisk the eggs and the cream and add the fried bacon.
5. Season with salt, pepper and nutmeg as you like and pour the mixture on the dough.
6. Bake in the oven for 30 minutes
7. Take it out of the oven, Let it rest 10 minutes before serving with a good green salad.

Bon appétit!
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Alsatian Onions Tart
Serves 4
Preparation 40 mins - Cooking 40 mins
•
•
•
•
•
•
•
•

600 g white onions
30 g of butter
2 egg yolks
15 ml of milk
15 cl of whole cream
60 g of flour
Nutmeg
Salt and pepper

1. Peel and slice onions finely on a cutting board with a sharp knife. Melt a piece of butter in
a pan, pour in the onions and fry them for about 10 minutes. Warning: they must not
colour. Let them warm up.
2. Preheat the oven to 180° C (thermostat 6) and butter a tart dish (23 cm).
3. On a floured work surface, spread the dough not too finely and put it in the tart dish, prick
it with a fork and sprinkle with butter chips.
4. Spread the onions on the dough.
5. In a bowl, beat some cream with milk, flour and egg yolks, add salt and pepper and a
little bit of nutmeg, and pour on the onions.
6. Put in the oven for 30 minutes at 180°C (th.6), then another 10 minutes at 200°C (th.7),
the Alsatian Onion Tart must be golden brown.
7. Take it out of the oven. Let it rest 10 minutes before serving with a good green salad.

Bon appétit!
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Tarte Tatin
Serves 6
Preparation 30 mins - Cooking 20 mins
•
•
•
•

4 big apples
80 g of butter
120 g of sugar
Cinnamon (facultative)

1. Preheat the oven to 180 ° C (thermostat 6) and butter a tart dish (23 cm).
2. Peel the apples and cut them in four, then cut the apple quarters in half. Do not forget to
remove the core.
3. For the caramel, heat the butter in a saucepan and gradually add the sugar. Mix until you
get a brown caramel (be careful that it is not bitter).
4. As soon as the caramel is ready, pour it into a pie dish and quickly arrange the apples in
the mould (forming a rosette) taking care to tighten them together.
5. Then put the pie plate on the heat and let the apples cook for 10 minutes so that the
caramel impregnates well. (You can add the cinnamon at this time)
6. On a floured work surface, spread the dough. Cover the apples with it and tuck the edges
inside.
7. Bake in the oven for 20 minutes minimum, until the dough is cooked. Once out of the
oven, take a plate and turn over the pie.
8. Enjoy your Tarte Tatin warm and served with ice cream, cream or whipped cream!

Bon appétit!
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