
Tartelette  (for 2-4 people) 

 

• 1 pkg puff pastry, or 1 pkg phyllo, or 1 pkg pie crust, large or mini 

• 200g feta, regular or light 

• 1-2 Tbsp honey, depending how sweet you like the cheese (wildflower tends to be more 

floral in notes, so use whichever type you prefer) 

• 1 tsp Dijon mustard, regular or grainy 

• herbs, I prefer basil and parsley for this recipe 

• 1 tsp balsamic vinegar 

• 1/3 onion, pre-sweated, diced 

• 2 large tomatoes, your preferred variety.  If using mini shells, select cocktail size tomatoes 

• salt and pepper 

• roasted pulled chicken or other protein 

• balsamic vinegar for drizzling 

• fresh asparagus or, if you can find them, fiddleheads 

 

1) Preheat oven to 400 for pastry, 375 for phyllo. (If using phyllo, I suggest about 3 layers 

per tart ) 

2) Thaw sheets of pastry to prepare as a pie crust accordingly.  if using pre-done pie shells, 

dock accordingly.  You can blind bake for a few minutes but do not fully pre-bake them. 

3) In a food processor, whip together the cheese with the other ingredients, keeping half of 

the herbs for finishing.  

4) I suggest you do not use raw onion in this recipe, as it interferes with the sweetness and 

subtlety.  If you are using onions, pre-sweat them in olive oil. 

5) Spread the mix onto the base of your prepared "crust", spread the pulled chicken onto 

the mixed layer,  then slice the tomatoes medium thickness, sprinkle with salt and 

pepper, lay generously on the tart. It is impactful to attractively present them.  If cooking 

the asparagus into the tart, intersperse them with the tomatoes.   

6) Fully bake until pastry is golden and tomatoes are wilted.   

7) In the meantime, if you are doing the asparagus as a side dish or garnish on 

salad,  prepare the asparagus in a pan with garlic, salt and pepper and olive oil  on a high 

heat; set aside. 

 

Bon appetit! 

 


