
1. To make the pastry, sift together the flour and salt. 
Using your fingertips, rub in the butter. Once it starts 
to resemble damp crumbs, add enough water to 
bring the mixture together. Press together to form a 
dough, wrap in clingfilm and chill in the fridge for 20 
minutes

2. Divide the chilled pastry dough into 4 equal pieces. 
Roll out each piece into a circle on a lightly floured 
board. Line the mini tart cases with the rolled out 
pastry, leaving the pastry overhanging the edges 
slightly.

3. Line the pastry cases with baking parchment and 
baking beans or dried pulses and blind bake for 20 
minutes. Remove the baking beans and parchment 
and return to the oven for another 8 – 10 minutes, 
or until the pastry has dried out. Remove from the 
oven, but leave the oven on.

4. Leave the pastry to cool completely on a wire cooling 
rack, then use a sharp knife to trim and neaten the 
edges.

5. Meanwhile, toss the cauliflower florets in the oil, 
season with salt and pepper, spread out on a baking 
tray and roast for 25 minutes, until just tender when 
pierced with a sharp knife and nicely coloured on the 
surface

6. Beat the crème fraiche with the eggs then stir in the 
two grated cheeses and the mustard

7. Divide the roasted cauliflower florets between the 
part baked pastry cases and spoon or pour over the 
egg mixture

8. Bake for 20 minutes, or until the filling is browned 
and bubbling, then leave the tarts to cool slightly 

Method

Pastry
225g Plain flour, plus extra for dusting
1 teaspoon salt
100g unsalted butter, diced plus extra for 

greasing
About 40ml ice-cold water

Filling
½ - 1 head of cauliflower (depending on size) 

broken into florets
100ml sunflower / vegetable oil
150g Crème Fraiche 
3 medium eggs
200g strong red cheddar, grated
100g parmesan, finely grated
1 tbsp Dijon Mustard
Salt and black pepper.

Ingredients

Cauliflower Cheese Tart

Top Tip – always chill the pastry 
dough before rolling it out. If you 

roll out the pastry before it’s 
rested then it will shrink in the 

oven

If you suffer from soggy bottoms, 
place a heavy baking sheet in the 
oven while it is heating up. When 

ready to cook place the pastry 
lined tart cases directly onto the 

heated tray

Makes 4 - Preheat oven 180ᵒc / Gas Mark 4

Grease four mini tart cases


