
Swiss Chard, Goat Cheese and Prosciutto Tart
A savory tart perfectly combining creamy and salty with the goodness of swiss chard.

Pie crust (pâte brisée)
1 1/3 cups  [330 ml] all-purpose fl our
½ tsp       [1.25 ml] fi ne sea salt
½ cup       [125 ml] chilled unsalted butter, diced (1 stick)
1   large egg, lightly beaten
   ice-cold water

Filling
2 tbsp [30 ml]  extra-virgin olive oil
1    medium onion, sliced thin
1    bunch Swiss chard, washed 
   and patted dry
4   slices prosciutto
4   eggs, lightly beaten
2/3 cup [160 ml]  whole milk
   salt and pepper
   pinch of freshly grated nutmeg
4 oz [120 g]  crumbled goat cheese
   a few strigs of thyme  

Make the crust: In a food processor, combine the fl our, salt, and butter. Process at low speed for 10 seconds, until the 
mixture resembles coarse meal. Add the egg and mix again for a few seconds, until the dough comes together into a ball. 
If the dough is still a little dry, add a little ice-cold water, 1 teaspoon [5 ml] at a time, and process again in short pulses until 
the dough comes together. Turn out on a lightly fl oured work surface and gather into a slightly fl attened ball without knead-
ing. Wrap tightly in plastic and refrigerate for 30 minutes or up to a day. Let stand at room temperature before using, just 
long enough that the dough can be rolled out without cracking, about 10 minutes.

Preheat the oven to 350ºF [175ºC]. Grease a 10-inch ceramic tart pan with 1 teaspoon [5 ml] olive oil. Working on a lightly 
fl oured surface, roll out the dough in a 12-inch circle. Transfer the dough into the pan, prick the bottom all over with a fork, 
and press on the sides with your fi ngers so the dough will adhere. Bake for 7 minutes, until lightly golden. Remove from the 
oven (leave the heat on) and set aside.

Make the fi lling: While the crust is baking, heat 2 tbsp [30 ml] olive oil in a large pan over medium-high heat and cook the 
onion until translucent (about 3-4 minutes). Add the Swiss chard and cook until wilted. Remove from the pan and set aside 
to cool. In the same pan, quickly sauté the slices of prosciutto to get them nice and crispy. Remove from the pan.

In a large bowl, whisk together the eggs, milk, salt, pepper and nutmeg. Layer the onion and Swiss chard at the bottom of 
the crust and slowly pour the egg mixture over it. Top with slices of prosciutto and crumbled goat cheese. Bake the tart for 
30 minutes or until the tart is golden brown and the custard is cooked. Sprinkle with freshly chopped thyme and serve.

Ingredients                                 Serves 6

Method

Recipe Credit: Crust: Clotilde Dusoulier (Chocolate & Zucchini); Filling: Hélène Dujardin (Tartelette)
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