
Eggton's Goat Cheese and Beet Tart
Ingredients:

4-5 small to medium-sized beets

a glug of olive oil

salt

1 sheet frozen puff pastry dough, thawed

1/2 c. goat cheese

1/2 c. sour cream

orange zest from 1/2 orange

honey for drizzling

a handful of walnuts, hazelnuts or pistachios

Directions:

Thaw the pastry dough on the counter or in the refrigerator per the instructions 
on the box.

Preheat the oven to 350 degrees.

Rinse the beets and discard any leaves.  Dry the beets with a paper towel.  Place 
them in the middle of a large sheet of tin foil.  Drizzle them with olive oil and 
sprinkle them with a dash of salt.  Fold the foil over the beets to make a 
package, rolling the edges to seal it completely closed.  Place the package, seam-
side up, on a baking sheet and roast in the oven for 30-40 minutes until tender.

[If you will be using walnuts or hazelnuts, you can toast them on an ungreased 
baking sheet in the 350 degree oven while the beets cook.  (I prefer the stovetop 
or in a toaster oven, where I can watch them easier.)  Watch them extremely 
carefully because it will only take a few minutes and they'll go to burned in no 
time.  Break them into smaller pieces after they've roasted.  I put them in a 
bowl and use the bottom of a thick glass to break them up a little.  If you're 
using roasted and salted (or just roasted) pistachios, you don't need to do this.]



When the beets are done, remove them from the oven and let them cool, but 
turn the oven up to 400 degrees.  Take the beets out of the package and rub the 
skins off with a paper towel or peel them with a vegetable peeler.

Cut the beets into 1/4" rounds.

Cover the baking sheet with parchment paper.  Place the puff pastry dough on 
the parchment paper and roll it out a few times to make a rectangle.  Lightly 
score the dough along each edge with a fork.  Dip your finger in water and run 
water along the scored parts. Fold about 1/2" of the dough in over the edges, 
pressing gently to adhere and make a shallow border.  Poke lots of holes in the 
bottom of the pastry with a fork.

Return the pastry to the freezer for 10 minutes.

Bake the pastry at 400 degrees for about 20 minutes or until it's browned and 
no longer translucent.  The pastry will probably puff up into a huge pillow even 
though you poked it with the fork.  That's okay.  When you take it out of the 
oven, immediately work the air out of it by piercing it again with the fork and 
pushing the air out.  It's okay if it the top of the middle part breaks a little bit.

While the puff pastry bakes, combine the goat cheese, sour cream, orange zest 
and 1/4 tsp. salt in a bowl.  Stir it until it's smooth.

Spread the goat cheese mixture over the puff pastry  while the pastry is still 
warm.  Arrange the beet slices over the goat cheese mixture.  Drizzle generously 
with honey and sprinkle with the nuts.  Serve while still warm.
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