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1. Start by preheating your oven to 

400ᵒF. Trim the ends off the asparagus 

and then toss with 1 Tbsp. olive oil and 

season with salt and pepper. Spread onto 

a tinfoil-lined baking sheet and roast in 

the oven for 10-12 minutes, or until the 

asparagus is tender. Remove from the 

oven and set aside to cool. 

 

 

3. Transfer the pastry to a parchment-

lined baking sheet and prick all over with 

a fork. Place the baking sheet in the 

oven and bake for 10 minutes or until 

the pastry just begins to turn light 

brown. Remove from the oven and 

gently push down any puffed-up parts.  

 

5. Spread the goat cheese mixture all over 

the surface of the puff pastry, leaving a 1-

inch border around the edges. Arrange 

the asparagus spears in a single layer over 

the goat cheese, and then return to the 

oven for another 10-12 minutes, or the 

pastry is golden and puffed around the 

edges.  

 

2. Meanwhile, cut the puff pastry in half 

(you’ll only need half the package for this 

recipe so you can save the rest for 

another use!) on a flat surface, roll out 

gently into a square with a rolling pin 

(about 12-inch by 12-inch). You want the 

pastry to be about 1/8 – ¼-inch thick. 

 

4. Meanwhile, stir together the herbed 

goat cheese, cream cheese, minced 

garlic, and zest from your lemon in a 

small bowl (You can heat briefly for 

about 10 seconds to make it easier to 

mix!). Season with salt and pepper to 

taste.  

6. Meanwhile, in a small bowl toss the 

arugula with 1 Tbsp. olive oil, juice from 

about half your lemon, and a good pinch 

of salt and pepper. To serve, cut the tart 

into wedges and serve alongside your 

dressed arugula. Enjoy! 

 

  

 

ROASTED ASPARAGUS & 

GOAT CHEESE PUFF PASTRY 

TART 

  
 
 

 

 

Ingredients (2 Person Serving – 844 Calories Per Serving) 
 

Asparagus   1 lb. 

Olive Oil   2 Tbsp. 

Puff Pastry        1 Sheet 

Herbed Goat Cheese  113 g 

Garlic    1 Clove 

 

 

 

 

    

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Cream Cheese  57 g 

Lemon    1 

Arugula   80 g 

Salt and Pepper  To Taste 

 


