
Wild Mushroom Tart
 Vegetarian

Ingredients
0.4 teaspoon pepper  black 

0.5 cup crème fraîche

0.8 pound mushrooms such as cremini  wild mixed fresh quartered 

1 large egg yolk

1 teaspoon thyme leaves  fresh chopped 

0.5 cup heavy cream

8 servings pastry dough

0.8 teaspoon salt

2 tablespoons shallots  finely chopped 

READY IN

4500 min.

SERVINGS

8

CALORIES

191 kcal

https://whatsheate.com


1 tablespoon butter  unsalted 

1 tablespoon vegetable oil

1 large eggs  whole 

Equipment
bowl

frying pan

baking sheet

oven

whisk

aluminum foil

rolling pin

tart form

Directions
Roll out dough on a lightly floured surface with a lightly floured rolling pin into an 11-inch round

and fit into tart pan, trimming excess dough. Chill until firm, about 30 minutes.

Put oven rack in middle position and preheat oven to 375°F.

Lightly prick bottom of shell all over with a fork, then line with foil and fill with pie weights.

Bake until side is set and edge is pale golden, 18 to 20 minutes. Carefully remove foil and

weights and bake shell until bottom is golden, 10 to 15 minutes more.

Cool completely in pan on a rack, about 15 minutes.

Heat butter and oil in a 12-inch heavy skillet over moderately high heat until foam subsides,

then sauté mushrooms, shallot, thyme, 1/2 teaspoon salt, and 1/4 teaspoon pepper, stirring

frequently, until mushrooms are tender and any liquid given off is evaporated, 8 to 10 minutes.

Transfer to a bowl and cool to room temperature.

Whisk together crème fraîche, heavy cream, whole egg, yolk, and remaining 1/4 teaspoon salt

and 1/8 teaspoon pepper in a medium bowl until combined.

Reduce oven temperature to 325°F.

Scatter mushrooms evenly in tart shell and pour custard over them.



Bake tart in pan on a baking sheet until custard is just set and slightly puffed, 35 to 45

minutes.

Cool tart in pan on rack at least 20 minutes, then remove side of pan.

Serve tart warm or at room temperature.

Nutrition Facts

 PROTEIN 9.07%
  FAT 63.03%

  CARBS 27.9%

Properties
Glycemic Index:18.13, Glycemic Load:3.79, Inflammation Score:-5, Nutrition Score:7.8460870411085%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin:

0.11mg, Luteolin: 0.11mg

Nutrients (% of daily need)
Calories: 190.85kcal (9.54%), Fat: 13.63g (20.97%), Saturated Fat: 6.72g (41.99%), Carbohydrates: 13.57g (4.52%),

Net Carbohydrates: 12.82g (4.66%), Sugar: 1.92g (2.14%), Cholesterol: 75.25mg (25.08%), Sodium: 331.24mg

(14.4%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.41g (8.82%), Selenium: 19.62µg (28.03%), Vitamin B2:

0.37mg (21.62%), Copper: 0.25mg (12.37%), Vitamin B3: 2.43mg (12.15%), Phosphorus: 107.83mg (10.78%), Vitamin

B1: 0.16mg (10.47%), Vitamin B5: 0.95mg (9.52%), Manganese: 0.18mg (8.98%), Folate: 35.88µg (8.97%), Vitamin A:

428.83IU (8.58%), Potassium: 259.19mg (7.41%), Iron: 1.06mg (5.88%), Zinc: 0.79mg (5.28%), Vitamin B6: 0.09mg

(4.57%), Vitamin K: 4.62µg (4.4%), Calcium: 43.23mg (4.32%), Vitamin D: 0.55µg (3.64%), Vitamin E: 0.51mg

(3.42%), Vitamin B12: 0.2µg (3.28%), Fiber: 0.75g (3.02%), Magnesium: 11.14mg (2.78%)


