Chard Tart
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For the shortcrust pastry (Pate brisée):
250g of flour
70 g of butter
1 egg
1 sachet of baking powder




 

Make a well in the flour, pour in the melted butter, egg and yeast, moisten with a little water to make a smooth paste. Do not over-knead, make a ball and rest the dough while continuing the preparation of the chard.

For the chard:
About 1 kg of chard
Some mint leaves
1 or 2 onions
Fresh cream 2 tablespoons
Milk and flour to make a béchamel
Thyme
Tomme of goat or sheep.

Slice the chard ribs in large pieces and chop the leaves, wash and steam cook for 10 minutes. Drain well.

Fry the onions in the pan. Make a good amount of béchamel, season, add chard, mint leaves, thyme, crème fraîche.
Bechamel sauce : 
25g flour
25g butter
250ml milk
Put the flour, butter and milk in a saucepan.  Whisk over a moderate heat until the sauce comes to the boil.  Reduce the heat and cook for 3-4 minutes, whisking all the time, until the sauce has thickened and is smooth.  Season.

Spread the pastry in a mold, pour in the chard mixture. Cover with tomme goat (or ewe). Bake for 35 minutes, thermostat 6 or 180 °.
