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FExclusive recipe

SERVES 6 PREP 20 mins plus chilling and cooling
COOK1hr EASY V

For the pastry
2509 plain flour, plus extra for dusting
2 tsp fine salt
1259 cold unsalted butter, cubed
1009 cheddar, grated or

finely crumbled

1 To make the pastry, put the flour, salt

and butter in a large food processor and
blitz until the mixture resembles fine
breadcrumbs. Add the cheese and pulse
two to three more times, then pulse while
gradually pouring in 4 tbsp cold water until
you have a dough. You may need to add a bit
more water if the dough is dry. Knead the
dough gently on a lightly floured surface
until smooth. Wrap and chill for 10 mins.
Heat the oven to 200C/180C fan/gas 6.

2 Roll the pastry out on a floured surface to
the thickness of a 50p piece - it should be
large enough to line a 23cm loose-bottomed
tart tin. Line the tin with the pastry,
leaving any excess hanging over the edge.

Score the base several times with a fork,

Our subscriber events

This recipe by cookery assistant
Liberty Mendez was inspired by
afternoon tea at Hotel Café Royal
(hotelcaferoyal.com). Join us at

our Subscriber Club events to
eat out at some of our favourite
restaurants. To see our latest
events, visit bbcgoodfood.
com/good-food-live-events.

For the filling

3 large eggs

100g créeme fraiche

1509 double cream

1759 cheddar, crumbled

250g asparagus, trimmed and halved
lengthways if thick

line with baking parchment and fill with
baking beans. Transfer the tin to a baking
sheet and bake for 15 mins. Remove the
parchment and beans, then bake for

15-20 mins more until just golden and
cooked through. Use a serrated knife

to trim the pastry edges.

3 Meanwhile, whisk the eggs, creme fraiche
and cream together, then mix in the cheese.
Season. Pour the filling into the baked
pastry case and arrange the asparagus
spears over the top in a row. Bake for

25-30 mins until just set. Leave to cool in
the tin to room temperature, then carefully

remove from the tin, slice and serve.

GOOD TO KNOW calcium
PER SERVING 542 kcals - fat 42g - saturates 269 -
carbs 25¢g - sugars 1g - fibre 2g - protein 16g - salt 0.8g

Share your recipe photos
forachancetowina
nine-piece stainless steel
cooking set worth over
£1,000. Post on Instagram and
Twitter #bbcgfsubsclub or email
gfsubsclub@immediate.co.uk

Terms & conditions Enter by posting on Instagram and Twitter
#bbcgfsubsclub or email gfsubsclub@immediate.co.uk. Valid
for UK and Channel Island subscribers only, over 18 years,
excluding Northern Ireland. There will be one winner selected
from all entries covering issues from January to Christmas

2020. Closing date for entries is 23.59 on 30 November 2020.
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