
Sweet Potato, Red Onion & Feta Sunshine Tart

1. Roll the pastry sheet out a little thinner 
and transfer it to a 25cm diameter non-
stick metal tart case. Trim the pastry 
edges. Put a sheet of greaseproof paper 
on top of the pastry and fill with baking 
beans (see tip). Bake for 10 minutes, 
remove parchment and baking beans 
and return to the oven for another 3 
minutes or so, to dry out the bottom of 
the pastry. Remove from the oven and 
reduce temperature to 180ᵒc / Gas mark 
4. Put a baking tray in the oven to warm.

2. Meanwhile, heat the oil in a frying pan 
and gently fry the onions with the thyme, 
until soft (about 15 minutes). Spread the 

onions over the base of the cooled pastry 
case. Arrange the sweet potato, feta and 
chilli over the top. Crack the eggs into a 
bowl and mix well with the crème fraiche. 
Spoon this over the contents of the tart, 
spreading it evenly. Garnish with extra 
thyme leaves and season well with black 
pepper.

3. Transfer the tart to the hot baking sheet in 
the oven and cook for 25 – 30 minutes, 
until set firm and golden. Check during
this time that the edges of the pastry
aren’t scorching; if they are, cover the tart 
with foil. Serve hot, warm or cold

Method

• 225g (8oz) Sheet ready-made shortcrust 
pastry

• 1 tbsp Olive oil
• 2 Red Onions, finely chopped
• Leaves from a large thyme sprig, plus

extra to garnish
• 200g (7oz) Sweet Potato, cut into 5mm 

(1/4in) slices
• 100g (3 ½ oz) feta, cut into 2cm (3/4in) 

dice

• 1 Hot red chilli, deseeded and finely 
sliced

• 3 eggs
• 6 tbsp crème fraiche (about 90ml / 3 ¼ 

floz)
• Black pepper

Ingredients

Preheat oven 200ᵒc / Gas Mark 6

Tip: (If you don’t have 
baking beans, use 

uncooked rice or pasta, 
then keep them to use 

each time)


