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Spring Tarts 

MAKES: 4 servings  

 

YOU’LL NEED: 
• 1 package frozen puff pastry 

• 1 russet potato – peeled and sliced into very thin rounds 

• ¼ cup pesto 

• 10 asparagus spears – peeled/rough chop 

• 4 radishes – sliced into thin rounds 

• ½ red onion – julienned  

• 1 tbsp lemon juice – you can add the zest of a lemon too if you’d like  

• ½ cup parmesan cheese – grated  

• ½ cup greens (spinach or basil or both) – torn or chiffonade 

• vegetable oil + salt + pepper 
 

HERE’S HOW: 
1. To prep the puff pastry:  

a. Puff pastry usually comes frozen in 2 blocks of dough in one package. You want to thaw the puff 
pastry in the fridge for a few hours so that it is still cold and easy to work with when its thawed. 
Then lightly dust a work surface and roll your puff pastry into a 12 inch square. *you can do both at 
the same time or bake one off and then do the other.  

b. Preheat the oven to 400F (bake not convection). Put your rolled out dough on a parchment lined 
baking sheet.  

2. To make the tarts:  
a. Put a layer of the sliced potatoes on top of the rolled-out dough. Brush with a little oil and season 

with salt and pepper. Bake for 20 minutes.  
b. Meanwhile, in a small bowl toss the asparagus, radishes, and red onion with 1 tbsp oil, 1 tbsp lemon 

juice (and zest if you would like), salt and pepper.  
c. When the 20 minutes is up, take the tart out. Put a couple tbsp of pesto on top and then spread it 

out into a thin layer with the back of a spoon. Top it with the mixture in the bowl and the parmesan 
cheese.  

d. Put it back in the oven for 5 minutes. Then remove and top with spinach and/or herbs.  
 

CHEF’S NOTES:  
• You could serve this as an appetizer, lunch or dinner with a side. The flavours are absolutely delicious!  

• You can also play around with the toppings. I chose what is fresh in early spring markets, but the 
possibilities are endless. The key points are to par-bake your dough so that it doesn’t get soggy, season 
each layer and make sure that you have something bright (like lemon juice and/or zest) to brighten up the 
ingredients.  

 


