Butternut Squash Tarts

Difficulty: Medium Yield: 3 — 4.75” tarts

Ingredients:

For the dough:
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tbsp cold butter, cubed
tbsp cold Crisco

tbsp ice cold water
cups of flour, sifted

tsp salt

For the filling:
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butternut squash
medium yellow onions
tbsp olive oil

tsp salt

tsp pepper

large sun dried tomato
in oil, minced

Preparation:

The dough:

Fill a small bowl with ice and more than enough water and set
aside.

Mix flour and salt on low in an electric mixer.

. Add butter and Crisco. Beat until dough is sandy and chunks of

butter/lard are no larger than a pea.

. Add in water, one tablespoon at a time, until the dough comes

together. You may not need to use all of the water, or you may
need a little extra.

Form dough into a ball and blend any last bits of butter with
the palm of your hand*. Then roll out into a log to be divided
into sections later. Wrap in plastic and set in the fridge.*

*This step is called the fraisage — the final blending of fat and
flour.

**This is enough dough for six tarts. To prepare all six, double
the ingredients for the filling.

The filling:

Preheat oven to 400°.

Dice onion and cut butternut squash into 1/2 inch cubes. (You
can cut the outer layer of the butternut squash off with a very
sharp knife, or use a vegetable peeler — the skin comes off

fairly easily this way).

Coat with olive oil and seasoning and spread out over two large
baking sheets.

Bake for 35-45 minutes, or until onions are translucent and
butternut squash begins to brown. the larger your butternut

squash cubes are, the longer they will take to roast.

The assembly:



Preheat oven to 375° and prepare buttered tart dishes.

Divide dough into six even sections. Roll each slice out into a
circle slightly larger than the tart dish. Lay each round over the
tart dishes, forming the dough to the shape of the pan.

Place a coffee filter with beans over each tart dish and bake for
15 minutes.

Remove coffee filters and poke holes into the bottoms to
prevent them from puffing up.

Bake uncovered for another 5 minutes (10 if they still seem
raw).

Remove from oven and cool. Place tin over a glass of water and
remove tart.

Spread sun dried tomato across the bottom of the tarts.
Fill each tin with prepared butternut squash and crumbled

goat cheese. When ready to serve, heat at 350°. You may want
to tent the tarts to prevent the crust from burning.



