Emerlad union tart

Serves: 4 px Preparation time: 30 minutes Cooking time: 30 minutes g

dmsu:4n naABlunIsInSBUSANGU: 30 ulf narfunisritakis: 30 uafi
Chef Baitong Kamares Rithdaychar

|NGRED|ENT / 5E|qﬁu 1swlumay nuias on3iasY

80 g Spinach 4 %u winTouy Belgium waidew “
35g Smoked cheese 1/4 Souwn Gasuadu Denmark 1auuISn ==
35¢g Rye flour 15 nSu ndudnalsd Germany jwosuli
35¢g Wholemeal flour 25 nSu nduigain Germany jwosuli
1/4 tsp Seasoning 400 va. |n§'aaUsy Croatia TnsiaiBy E
2 tsp Sel de Guérande / Fleur de sel de Guérande 1/2 ousn  m@nIndainsoavin France WSuista I I
40g Beurre d'Isigny 30 nSu yaEy France wWSuista I I
30g Cream 1/2 ousn AU Denmark 1muuIsSn ==
1tsp Lemon juice 20 nsu diauau Local Sanauriaviu
1/4 tsp Black pepper 1 way w3ningsi Local Sanauriaviu
15g Shallot 40 nsu KWy Local Sanauriaviu
50g Cucumber 100 nu 116197 Local Sanauriaviu
129 Sugar 1/4 Gausy dna Local Sanauriaviu
20g White wine vinegar 100 ndu dhduansgkinainidund Local Sanauriaviu
1tsp Spinach powder 100 nsu wownuw Local SAnAURaUAU

PREPARATION / nasiasyuy

Cook shallot and cucumber or green apple with sugar and vinegar

01 until lightly softened and glossy. wakaunaviunaunkSanauilaiuakuisn dima naztihduaeyouisuyunazion

02 Cool the sweet-and-sour relish completely. WinsauIUSeakaWRIBualn

03 Blanch or sauté spinach, then squeeze dry to remove excess liquid. asnk3awawnToy nddudhaantfnka

04 Blend spinach with smoked cheese, cream cheese or cooking cream, “lffluﬁnifuﬁuﬁas_.uq__fiu asudardansudrksurinekis tiuzu1d ||a:|n§aaU§u|§n
lemon juice and a little seasoning until smooth and creamy. Upzaullisunazasui

05 Chill the spinach cheese mousse in a piping bag. nsyawnioudatunudu

06 g;’z \S\?P?Sl»;:;ﬁ]g;ereunntiréris:péus or bake tart shells with rye flour 6n1SmsaddidendSosu kSeaunisaanndulsdnaznllsadasunsau

07 Spoon sweet-and-sour relish into the bottom of each tart shell. fingavIuSuakIWasAunSansaztu

08 Pipe spinach cheese mousse on top. GuyawnluuBasuuu

09 Garnish with microgreens or edible flowers. annsivaduluiasnsukSamanlUnuls

10 Serve immediately to keep the tart shell crisp. 1dswriufiialkn1$mdansau

EU QUALITY SCHEMES / s:uummsg"luua:m‘s’auhLna§usauqrumw§ufn|numsua:mmsuauahquTsU (EV)

PDO
Protected Designation of Origin
Products under this category have clear and

PGI
Protected Geographical Indication
This label specifies a relationship between

The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be
produced, processed, transported and stored. The logo

indisputable links to the place in which they the region and name of the product. Part X
are produced. This means that all aspects of of the production (at least one stage) takes can Onl): be Use‘,j O,n pro#ucts when th,e,y contain at
production, preparation and processing take place in the region in order to qualify. least 95% .urganlcllpgredlents and adldlltlona:ly, respect
place in the specific region of origin. further strict conditions for the remaining 5%
“dududniunismansilasunisqunsag as1dyanuniviasguineasdunsganniweisu
nkavrindganiasunissgunsay Qa ndszyfivnnuduwussrininanazio amnususaa:nwamnnmnTmsummsmumumsaunsuimUﬁ N}
wanAruriTukaakytonWGauTuRUIKdIWaER vauWaRIUA TaBlns:usUNSWanag10tiouk muBouloRidueIA AvTuBUNS:ULIUNSWER MsIUsSU
2E10BARUIA:WZRUTH FukurenIWINNIURDU dofumaufgiouiAadulugimaduiialiasuans misyudd nazmsdminu Tasvzawisnldasiaryanuniduu
UaIMSWAR MSIESBUNNS NIazNszUIUNSIUSSU mssusay wamnanmnma|LiaudauwaurilLJuaasnnunamauaU 95%
FHuiAaduluninafidunkaeindafwzduq nazduwandn 5% AikdavzdovagmelinginmuriRiiueg
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