
Summer Vegetable Tart
Mise en Place

Cutting Board
Knife
Large wooden spoon

Large saute pan
Parchment-lined sheet tray
Rubber spatula/spoon

Medium mixing bowl
Whisk
White wine

Ingredients
❄ Please keep refrigerated before class ❄

*Please have a 3 tablespoons of white wine on hand*

1 onion
1½ pounds heirloom tomatoes
2 zucchini
½ bunch thyme ❄
⅓ bunch rosemary ❄

3 garlic cloves
1 jar Tru�e Carpaccio
¼ cup olive oil
2 tablespoons unsalted butter ❄
6 ounces goat cheese ❄

Balinese Tru�e Salt
1 lemon
1 sheet puff pastry ❄
1 ounce Parmesan ❄
1 handful arugula ❄

Prep During Class
1. Preheat your oven to 425F.
2. Julienne the onion.
3. Slice the tomatoes and zucchini.
4. Chop the thyme, rosemary, garlic and Tru�e Carpaccio.

How to Cook
1. In a large saute pan over medium-high heat, heat half of the olive oil and the butter.
2. When the butter has melted, add the onion and cook, stirring occasionally, until golden brown, about 10

minutes.
3. Meanwhile, mix together the goat cheese, half of the rosemary and thyme, the Tru�e Carpaccio, and the

zest of the lemon.
4. Add the garlic and a large pinch of Balinese Tru�e Salt to the onions. Cook for 2 minutes, then deglaze the

pan with half of the lemon’s juice and the white wine.
5. Set the puff pastry on a parchment-lined sheet tray.
6. Cover the bottom of the dough with the goat cheese mixture.
7. Top with the caramelized onions.
8. Layer on the vegetables.
9. Top with a sprinkle of Balinese Tru�e Salt, the remaining herbs, and a drizzle of olive oil.
10. Bake for 20 minutes.
11. Meanwhile, in a small bowl, whisk together the remaining olive oil, half of the lemon’s juice, and a sprinkle of

salt. Toss in the arugula grate in the Parmesan cheese.
12. Allow the tart to cool, then slice and enjoy, either warm or at room temperature, with your fresh arugula

salad!

Explore more at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF

http://www.truffleshufflesf.com

