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Savoury ‘sunflower’ tart (Casseroles) 

 

  
Preparation  

Roll out the first disc of pastry dough and prick with a fork. Preheat the oven to 180°C.
Prepare the filling by mixing the spinach, ricotta cheese, parmesan, breadcrumbs, salt
and pepper well together. Add the egg and beat again. Fill the pastry with the prepared
mixture as follows. In the centre of the dough circle put a small dome of the filling.
Leave a space of a few centimetres, then add more filling to form a circular ring. Take
care to keep the filling far enough from the edge of the dough circle. At this point, cover
with the second disk of pastry and seal the edges with the prongs of a fork. Take a
small dessert bowl, place it upside down over the centre of the tart and with the tip of a
knife, prick the pastry every 3cm around the bowl. Remove the bowl and, starting from
these incisions, cut the tart into ‘spokes’ all around the cake, towards the outer rim.
With the help of a spatula, take each slice of the tart and turn it 45 degrees: proceed
until you done this for all the slices. Brush everything with milk and sprinkle the centre
of the sunflower with poppy seeds. Finally, bake for 40 minutes.  

Tips  

You can vary the recipe with different fillings: one based on mushrooms, for example,
or meat or perhaps mixed vegetables.  

Trivia  

Shortcrust pastry is originally from France, and is typically used for savoury dishes
such as quiche or tarts. The filling made with ricotta and spinach is, however, a classic
Italian combination. So, this recipe is a little French and a little Italian.  

Information  

Preparation 60 minutes
Total Time 40 minutes
Serves X Serves 6 persons
Level of difficulty  Difficult

   
Ingredients  

Shortcrust pastry (Two discs of ready-
made shortcrust pastry)

Spinach 350 grams (Boiled and drained)

Ricotta cheese 350 grams (Cow’s milk)

Parmesan 40 grams

Breadcrumbs 40 grams

Salt (To taste)

Pepper (To taste)

Poppy seeds (To taste)

Eggs 1 unit
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