
Gruyere & Mushroom Tart 

Serves 6 

Ingredients 

For the pastry: 

100g plain flour 

50g butter, cubed 

Pinch of salt 

1-2 tbsp iced water 

1 egg yolk 

A little beaten egg 

For the filling: 

25g knob of butter 

200g gruyere 

200g button mushrooms 

4 egg yolks 

3 whole eggs 

500ml double cream 

Little pinch salt, big pinch freshly ground black pepper 

Freshly grated nutmeg 

Method 

For the pastry – Blend together the flour, butter & salt in a food processor until it is the consistency 

of coarse breadcrumbs then tip into a very large bowl. Add the egg yolk and water & mix together 

with cold hands until the pastry is well combined. Cover with clingfilm or pop in a plastic bag & 

refrigerate for at least an hour. 

Preheat the oven to 180°C. Grease a 20cm wide 4cm deep tart tin. 

Once chilled, place the pastry between two sheets of baking paper, roll out as thin as possible & line 

the tart tin with the pastry. Place a sheet of slightly crumpled baking paper over the pastry & pour in 

a cup of rice, beans or baking beads to weigh it down. Blind bake for 15-20 minutes. After this time, 

remove the baking paper & whatever you were using to weigh it down. Brush the pastry with a little 

beaten egg – this forms a seal on the pastry & prevents any leaks. Pop it back into the oven for a 

further 5 -10 minutes until it is well cooked through, particularly on the base. 

Reduce the oven temperature to 170°C. 

In a non-stick frying pan melt 25g butter & gently sweat the mushrooms without colouring. Whisk 

the eggs & yolks, stir in the cream & gruyere & season with salt, pepper & nutmeg. Add the 

mushrooms & pour the mixture into the baked pastry case. Cook for 30-40 minutes until set.  

 


