
Spinach and Tomato Tart with Bleu Cheese from KellyintheKitchen 
 
 
INGREDIENTS  

for tart shell: 
12 tbsp cold butter, cubed 
1 tbsp extra virgin olive oil 
1 tsp salt 
1/2 tsp pepper1 1/3 cups all-purpose flour 
water, if needed 

for filling: 
4 cups fresh spinach 
2 cloves garlic, minced 
olive oil 
1/3 cup ham, cut into lardons, or strips 
3 egg yolks 
1 whole egg 
1/2 cup Greek yogurt 
1/2 cup chicken or vegetable stock 
1 tsp dried parlsey 
1/4 tsp paprika 
1/4 tsp dry mustard powder 
3 small tomatoes, de-seeded and sliced 
crumbled bleu cheese, to taste, for sprinkling (feta or goat cheese would be delicious 
here, too) 

DIRECTIONS 

First, the crust. In a food processor, blitz together the butter, olive oil, salt, and pepper 
until the dough is the consistency of wet sand. You're looking for the dough to just hold 
together, so check to see if it does. If it's a bit too dry, add a splash or two of water at a 
time and pulse the food processor until the dough reaches the right consistency. 

Turn the dough out on to a sheet of wax paper. Form it into a flat disc, wrap in the wax 
paper, and refrigerate for at least half an hour. 

While the dough chills, get the fillings going. Heat olive oil over medium heat. Add 
garlic and cook 1 minute, careful not to let it burn. Add spinach. It will look like a ton of 
spinach, but it will cook down a lot. Cook the spinach, stirring, until nearly wilted. Turn 
off the heat and continue to stir until completely wilted. Then put the spinach in a bowl 
lined with paper towels or a washcloth (it will stain green, so use one you don't care 
about). When it's cool enough to touch, squeeze out as much liquid as you can. Set 
aside. 



Heat the same pan over medium high and cook the ham, just to give it a bit of color on 
each side. Set aside. 

Finally, cook the onions. They're best cooked last because they can soak up all that 
flavor goodness leftover in the pan after the ham! Add a bit of olive oil and cook until 
softened. Set aside. 

When 30 minutes have passed, take the tart dough out of the fridge. Let it sit at room 
temperature for 5 minutes before you roll it out on a floured surface. Then roll it to the 
general shape of the pie dish you're using. 

Drape the dough over the pan and use your fingers to press it into shape. Then put it 
back in the fridge for 15 minutes more. 

Preheat oven to 350 F. 

When the shell is chilled, put a sheet of parchment paper on top of the dough and fill 
the shell with dried beans, or something else heavy, like a smaller pie pan that can fit 
inside. Put this in the over and bake the crust for 20 minutes, until just starting to turn 
golden. Then remove from oven and remove the beans and parchment paper. 

While the shell bakes, mix up the liquid part of the filling. Whisk together the yolks, 
egg, yogurt, and stock. Add parsley, paprika, mustard powder, and salt and pepper to 
taste. Stir in the onions and ham, and set aside. 

Pour the filling into the baked shell. Scatter the spinach evenly over the top. Lay the 
tomato slices on top in a circular fan pattern, and top with bleu cheese. Be careful not 
to use too much cheese; the other flavors are delicate, and too much bleu could easily 
overwhelm the tart. Drizzle the tomatoes with olive oil, season with a bit more salt and 
pepper if you like, and pop it back in the oven for about 25 minutes, until the filling has 
set. I like to serve this immediately, though itʼs also good at room temperature. 


