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RYELAND HOUSE

COOKERY





MEDITERRANEAN VEGETABLE AND PESTO TART

Ingredients

· 1 large onions, halved and thinly sliced 

· about 100ml olive oil

· 1 large garlic clove, crushed

· 2 large tsp pesto

· 1 dsp parsley and sage plus some extra sprigs for garnish

4 slices ham diced  

· 50g/2oz  semi-sun-dried tomatoes or ½ punnet of cherry tomatoes 

· 1 pastry case, baked blind made by rubbing 125gr margarine inri225gr flour and adding some cold water
· 6 eggs 

· 1 pt milk or milk and cream mixed
· 100g/4oz  cheese grated

· salt and pepper

Method

Preheat the oven to 200C/180C fan-oven/Gas mark 6  

Gently sauté the onions in 4 tbsp of olive oil for 10 mins, or until opaque.  Add the garlic, cook for 1 min  pinch of sugar.  Cook on a low heat until reduced slightly.  Stir in most of the herbs.  Season with salt and pepper,  . .     Add the semi-sun-dried tomatoes. Or cherry tomatoes

Spread the pesto  over the pastry base, , scatter over the ham.  Sprinkle with the sprigs of marjoram and oregano . Now beat the eggs and cream/milk together and add half the cheese. Pour over the tart and sprinkle the remaining cheese on top. Bake for approx 45 min

For ful tart or approx. 20 mins for cup cake size

Note these can be cooked in muffins tins and make a wonderful starter with green dressed leaves or can be done in mini cup cake tins for tapas
www.ryelandhousecookery.com
email: ryelandhouse@gmail.com
Phone: 056 7729073
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