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Ingredients (serves 6 – 8) 
 
Pastry: 
6oz (175g) plain flour 
½ tspn salt 
4oz (100g) butter 
white of one egg 
 
 
 
 
 

Filling: 
3oz (75g) curd cheese 
3 fl oz (80 ml) double cream 
3 egg yolks 
1 tspn sugar 
3-4 pinches cayenne pepper 
1 bunch spring onions, chopped 
(using as much of the green also) 
2oz (50g) walnuts, roughly chopped 
salt 

 



Method 
 
Preheat oven 190 ºC Gas 5, 375 ºF, when pastry is put into fridge. 
  
To make the pastry, sift the flour and salt into a bowl. Gently melt the butter and 
pour into flour, stirring with a wooden spoon to mix evenly.  Add the egg white 
and continue to stir until you have a soft, smooth dough.  Leave the dough in its 
bowl on one side for 5 mins or so until slightly cool. Divide the still warm dough 
into 12-16 equal pieces and roll into balls. Press the balls into patty tins to line 
them, bringing the dough up so that it comes a little above the edge. Refrigerate 
for half an hour or more. 
 
To prepare the filling, whisk the curd cheese and cream together and then 
whisk in the egg yolks thoroughly. Season with the sugar, cayenne pepper and 
salt. Stir the chopped spring onions  into the mixture together with the chopped 
walnuts.  Spoon the filling into the lined patty tins and cook in the centre of the 
oven for about 30 mins until the cream and pastry are a rich brown.  Remove the 
tarts from the oven and leave to cool for a few minutes, until it is possible to 
move them gently onto a serving platter. Serve warm or re-heat if made in 
advance 
 
N.B. These are like light little quiches and have a creamy rich filling flavoured 
with walnuts and the refreshing bite of spring onion. They make a satisfying, 
warm first course and look pretty all arranged together on a bed of leaves. 
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