		

Sweet potato tart with tapenade
Ingredients for approx. 12 pieces:
[image: ]600 g sweet potatoes from North Carolina
200 g flour
100 g cold butter
4 medium sized eggs
Salt, pepper
1 bundle of spring onions
1 tbs. oil 
1 tsp. dried thyme 
200 g crème fraÎche 
Nutmeg
Fat for the cooking mold
Saran wrap
Baking paper and dried pulses for blind baking

For the tapenade:
100 g seedless black olives
1 tbs. capers
2 sardine fillets 
1 clove of garlic 
3 tbs. olive oil




[bookmark: _GoBack]Directions:
1. Quickly knead flour, pieces of butter, 1 egg and 1 pinch of salt into a smooth dough. Roll out the dough between two layers of cling film (approx. 32 cm). Line a greased tart mold (26 cm) with it. Prick the bottom of the dough several times with a fork. Refrigerate for approx. 30 minutes.
2. Peel and slice sweet potatoes into 2mm thick slices. Wash spring onions and cut them into rings. Lay aside some spring onion garnish. Steam sweet potatoes and spring onions in hot oil for approx. 5 minutes. Season with salt, pepper and thyme. 
3.  For the icing, thoroughly whisk crème fraiche and 3 eggs. Season with salt, pepper and nutmeg.
4. Cover the pastry base with baking paper and fill with dried pulses. Bake in the preheated oven at 200 °C (convection oven: 180 °C) on the lowest rack for approx. 15 minutes. Remove baking paper and pulses. Place sweet potatoes and spring onions on the bottom of the dough. Pour the icing over it. Bake on the lowest rack for another 30 minutes.   
5. For the tapenade, chop olives, capers, anchovies and peeled garlic cloves very finely. Stir in olive oil. Sprinkle the finished tart with spring onions and serve with the tapenade.

Preparation time: approx. 1 1/2 hours
Nutrition content per piece:
Energy: 325 kcal/1362 kJ
Protein: 6 g
Fat: 21 g
Carbohydrates: 26 g
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