Seasonal Extension
Eating Spinach Tart

1 3/4 cups flour

1/2 teaspoon kosher salt

5 tablespoons cold butter, cut into pieces
1/4 cup olive oil

1-3 tablespoons cold water

1 egg yolk

1 small onion, chopped

1/2 teaspoon dried thyme

2 tablespoons olive ail

1 large clove garlic

6 ounces fresh baby spinach

3 eggs

1/3 cup heavy cream

1/4 + 1/8 teaspoon kosher salt

1/8 teaspoon black pepper

3/4 cup freshly grated parmesan cheese
1/4 cup pine nuts, toasted

In afood processor bowl, pulse flour and salt together to combine. Add butter and pul se until
mixture resembles coarse bread crumbs. Add olive oil and pulse afew more times. Add water
alittle at atime, pulsing to combine until dough begins to come together. Pour mixture into a
9"-10" tart pan with removable bottom and press together up sides and on bottom. Cover and
chill at least 1 hour. Heat the oven to 400 degrees and bake crust for 12-15 minutes. Remove
from oven and brush surface with egg yolk. Bake until the glaze is set, about another 2-3
minutes. Remove from oven and reduce temperature to 375 degrees.

While crust is baking, sauté onion and thyme in 2 tablespoons olive oil until softened, about 3-4
minutes. Add garlic and spinach and cook until wilted and most of the moisture is gone, about
5 more minutes. Let cool. In amedium bowl, whisk together eggs, cream, salt and pepper.
Add cooled spinach mixture, cheese and pine nuts. Stir to combine and pour into baked crust.
Return to oven and bake at 375 degrees for 35-40 minutes. Let cool for at least 15 minutes be-
fore serving. Serve warm or at room temperature.
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