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R e c i p e

alsacian tarte flambée
with pear,  walnut,  

goat cheese and thyme



w i t h  p e a r ,  w a l n u t s ,  g o a t  c h e e s e ,  t h y m e

a l s a c i a n  t a r t e  f l a m b é e

R e c i p e :  c a l i f o r n i a  w a l n u t  c o m m i s s i o n

servıng Category issue
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I N G R E D I E N T S

tıme

s i s t e r M A G 5 4M a i n  c o u r s e4  p e o p l eP r e p a r a t i o n  t i m e : 
1 5  m i n u t e s

P r o v i n g  t i m e :  3 0 
m i n u t e s

B a k i n g  t i m e :  1 5 - 2 0 
m i n u t e s
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2 5 0  g   w h e a t  f l o u r

1 0 0  g   w h o l e  w h e a t  f l o u r  o r  l u p i n e 

f l o u r

1  t s p   s a l t

2  t b s p   r a p e s e e d  o i l

  A b o u t  1 8 0  m l  w a t e r

  Or  r e ady -made  t a r t e  f l ambée 

p a s t r y  i f  y o u � r e  i n  a  r u s h

Step 1 Thoroughly knead water, salt and oil. 
Let rest for about 30 minutes. The 
dough should be slightly sticky but not 
too moist.

Step 2 Preheat oven to 240°C (Fan: 215 °C, Gas: 
Level 5).

Step 3 Roll out the dough and put it on a ba-
king sheet covered with parchment 
paper.

Step 4 Spread the sour cream on the dough, 
leaving a small crust around the out-
side. Wash, core and thinly slice the pear 
and evenly spread it. Tear the ham into 
small pieces and drape it over the fruit. 
Roughly chop the walnuts and add.

Step 5 Crumble the goat cheese over the top 
and season with pepper and thmye. 
Bake for 15-20 minutes or until brown 
and crispy.

Step 6 Drip the honey over the baked tarte 
flambée and serve immediately.

for the dough
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E n e r g y  8 4 9  k c a l

Pr o t e i n  2 5 , 7  g

C a r b o h y d r a t e s  8 3 , 3  g

Fa t  4 4 , 3  g

O f  w h i c h 

s a t u r a t e d  f a t s  1 7 , 8  g

u n s a t u r a t e d  f a t s  2 6 , 5  g

rough nutritional facts per serving:

2 0 0  g   s o u r  c r e a m

2 0 0  g   c r e a m y  g o a t  c h e e s e

3 - 4   p e a r s

1 2   C a l i f o r n i a n  w a l n u t s

1 0 0  g   S e r r a n o  h a m

  Pe p p e r

1  t s p   t h y m e ,  c h o p p e d  ( s u b s t i t u t e  f o r 

d r i e d  i f  n e c e s s a r y )

1 - 2  t b s p  h o n e y,  l i q u i d

for the toppings


