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 The Woodlands at Phillips

Shiitake, Brie and Herb Tart

Ingredients:

Crust

2 cups flour


1 stick butter cold

1/2 tsp salt

4-8 Tbsp ice water

Filling

1 lb. Brie rind removed

1 ½ lb. Shiitakes stems removed, sliced

1 leek, cleaned and diced

2 Tbs. butter

2 Tbsp minced chives

1 clove garlic crushed

2 Tbsp Italian parsley minced

1 tsp fresh tarragon minced

2 eggs

3/4 cup cream

1 tsp coarse ground pepper

Salt
Directions:

Crust

1. Mix flour and salt, using a pastry blender or Cuisinart cut butter into flour until mixture resembles coarse meal.

2. Slowly add half of water, until dough starts to come together.  If dough is still dry add water 1 Tbsp at a time as necessary

3. Knead 3-4 times and form into a disk

4. Wrap in plastic wrap and refrigerate for one hour.

Assembly 
1. In sauté pan melt butter, add mushrooms, and leeks and cook until soft.
2. Add garlic and herbs and cook 2 more minutes

3. Whisk egg and cream with salt and pepper

4. Roll out crust and pat into tart mold

5. Spread mushroom mixture over bottom of crust

6. Pour egg mixture over mushroom mixture

7. Top with brie

8. Bake at 350 for 30 minutes or until set.

9. Allow to cool slightly, cut and serve with green salad.

Chef Natalie Jenks 

