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Winter Tart with Mushrooms,
Roquefort and Thyme

Cuisine: French

Food category: Vegetarian dishes

Preheating: 195 °C

Author: Chloé Lasseron

Company: Retigo

Program steps
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Ingredients - number of portions - 6 Directions

Clean and dry the mushrooms.

Roquefort 125 g

grﬁii:k':ﬁzrooms like seps,button, 300 g Place each mushroom with the rounded side down (stem
- up) on the work surface.

a sprig of thyme 1 pcCs

Egg (for egg wash) 1 pcs Cut each mushroom in half, then slice each half into 3 mm

parmesan cheese 20 g thick strips using a chef's knife.

Nutrition and allergens

Allergens: 7, A, Milk
Minerals: Calcium, Phosphorus, Sodium
Vitamins: Vitamin A, Vitamin B12, Vitamin D

Nutritional value of one portion

Place the mushroom strips in a gastronorm container.
Pre-cook in the oven to remove excess water.

Unroll the puff pastry on a lightly floured work surface.
Distribute the pre-cooked mushroom strips evenly.

Add the Roquefort cheese and thyme.

Energy 99.3 kJ
Carbohydrate 029 Fold the edges of the pastry over, pinching to create a
Fat 7349 crimped edge.
Protein 7549 )
Generously brush the edges with egg wash.
Water 81lg

Evenly cover the entire surface with Cover the tart with
grated Parmesan, including the edges. Bake the tart until
golden brown and crispy.



Recommended accessories

Vision Bake



