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Ingredients

100g butter 

225g plain flour 

Pinch of salt 

Half a red onion, sliced 

15 cherry or grape tomatoes, halved 

200g spinach 

200g feta, crumbled 

50g mature cheddar, grated 

4 eggs, beaten 

Black pepper

Method

Preheat the oven to 190C (375F or Gas 5). 

Make your pastry - sift the flour and salt into a bowl, then rub in the butter. One at a 

time, sprinkle in three tablespoons of cold water, mixing well between each addition. 

When the pastry starts coming together, knead lightly to form it into a ball, then wrap it 

up in some clingfilm and pop it in the fridge while you make the filling.   

Soften the onions in a little olive oil - they should be soft, not crispy.

Wilt the spinach over a medium heat in the same pan. You may need to do this in a 

couple of batches. 

Take the pan off the heat and add the cheese, tomatoes and eggs. Give it a good stir so 

everything's mixed in nicely. Set aside. 

Roll out your pastry onto a floured surface. It should be big enough to fit a 23 cm (9 in) 

tart tin. Ideally you'd use a loose-bottomed tin, but I only have a cake tin and it works 

nicely, even the edge isn't that professional-looking (it all goes down the same way).

Prick the base of the pastry with a fork, then cut a square of baking paper and weigh it 

down in the pastry case with some baking beads or dried beans. Bake in the oven for 15- 

20 minutes. 

Take the pastry out of the oven and discard the paper and beans. Pour your filling in and 

return to the oven for about 30 minutes, or until the top is golden and springy. 

Serve with a green salad and some crusty bread. 


