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Breton leek and mushroom tart



This is a "tart" with a difference: the case is not made with pastry, but with a double layer of lightly buttered Breton galettes (buckwheat pancakes). The filling is made with shallots, sautéed mushrooms, leeks and cream.

You might have noticed that this recipe includes the key elements of Brittany's cuisine: buckwheat pancakes, butter and shallots.


 41K 31 4.2
Grade this recipe:  5 4 3 2 1

Last modified on:  May 10th 2023
Keywords for this recipe:TartBrittanyBuckwheat pancakesGaletteVegetablesCream

For this recipe: 
 I want to make it (122×) I made it (128×) Send to Ask Follow Comment E-book Print DiaporamaFor 6 people, you will need:
	1  2 leeks
	2  400 g mushrooms
	3  2 shallots
	4  2 tablespoons goose fat
	5  4 tablespoons olive oil
	6  250 ml liquid cream
	7  4 tablespoons Clarified butter
	8  2 buckwheat pancakes
	9  salt
	10  pepper
	Total weight: 1,390 grams


Change to the quantities for: 2 people 3 people 6 people 12 people 18 people 
Change measures: Metric   Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	23 min.	50 min.	1 hour 13 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  10 min.


	Prepare 2  leeks.

Set aside.

	


	
	Stage 2 -  5 min.


	Prepare and cut 400 g  mushrooms into small pieces.

Reserve.

	


	
	Stage 3 -  3 min.


	Prepare 2  shallots and chop finely. Set aside.

	


	
	Stage 4 -  5 min.


	Put 2 tablespoons  goose fat into a large saucepan on high heat. When good and hot, add the mushrooms.

Sauté for a few minutes until lightly browned. Salt and pepper only after cooking.

Set aside.

	


	
	Stage 5 -  1 min.


	Use the same pan, still on high heat. Pour in 4 tablespoons  olive oil and when hot, add the shallots.

Salt and pepper, then cook fro 1 minute without colouring.

	


	
	Stage 6 -  4 min.


	Add the chopped leeks and mix well.

Cook until the leeks are just tender, but still nice and green (about 3 or 4 minutes).

Preheat the oven to 360°F (180°C).

	


	
	Stage 7 -  10 min.


	Add the mushrooms to the pan with the leeks and pour in 250 ml  liquid cream.

Turn down the heat and leave uncovered to thicken gently.

Check the seasoning.

	


	
	Stage 8 -  1 min.


	Melt 4 tablespoons  Clarified butter (this makes it easier to spread).

Using a brush, generously butter the bottom of a round springform tin.

	


	
	Stage 9 -  1 min.


	Lay the first buckwheat pancake in the tin, then brush this with butter.

	


	
	Stage 10 -  1 min.


	Lay the second pancake on top. You can use clothes pegs at this stage to hold the sides and stop them from falling in.

	


	
	Stage 11 -  2 min.


	Fill the tart, then remove the pegs and butter the edge of the pancake that is still showing.

	


	
	Stage 12 -  30 min.


	Bake for about 30 minutes.

Serve hot or warm.

	

Remarks
If you don't have goose fat for stage 4, you can replace this with peanut (groundnut) oil, lard or even clarified butter.


Keeping
Several days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,342 Kcal or 9,805 Kj	31 gr	70 gr	216 gr
	117 %	12 %	7 %	33 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	168 Kcal or 703 Kj	2 gr	5 gr	16 gr
	8 %	1 %	<1 %	2 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	390 Kcal or 1,633 Kj	5 gr	12 gr	36 gr
	20 %	2 %	1 %	5 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk, Egg



How much will it cost?
	For 6 people : 4.99 €
	Per person : 0.83 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
		Mushrooms:  You can get more informations, or check-out other recipes which use it, for example: Mushroom velouté, Coq au vin, Lumberjack turnovers, Glazed mushrooms with plain rice, Veal with mushrooms and green asparagus, ...  All
		Liquid cream:  You can get more informations, or check-out other recipes which use it, for example: Black Forest gateau, Blackberry and almond fondant tart, Chilli langoustines, Eggs with green asparagus and Parmesan cheese, Endive and beer soup, ...  All
		Olive oil:  You can get more informations, or check-out other recipes which use it, for example: Sautéed turmeric chicken with mushrooms, Sliced veal with leeks and mushrooms, Red sea bream fillets in a soy-sauce marinade, Fillet of pollack cooked in two stages, Quick chicken curry, ...  All
		Clarified butter:  You can get more informations, or check-out other recipes which use it, for example: Caramelized brioche with pear and kiwi, Hasselback or "Swedish-style" potatoes, Chilli langoustines, Norman flambéed apples, Veal Chop With Assortment of Vegetables, ...  All




Other recipes you may also like

Flambéd bananas 
 The trick of this recipe is to end up with bananas caramelised on the outside, still firm on the inside, coated with a tasty syrup which is not 95% butter.
312K 14  40 min.  February 21th 2011


Crème brulée
 Crème brûlée (burned cream) is quite easy to prepare: it's a simple egg-cream dessert. The only difficulty is in making the delicious crunchy caramel layer on top. The perfect crème brulée (for me) is a cold and soft cream, with on top a nice hot caramel crust. This is a completely new version...
1.6M 74.3  4 hours 38 min.  December 31th 2011


Soft fruits in sabayon
 This recipe is made by briefly cooking an assortment of soft fruits (raspberries, blackcurrants, blackberries, blueberries, currants...) with a little sugar to glaze them. They are served in a small dish, covered with a delicious sabayon which can be lightly "burned" on surface.
256K3.9  46 min.  February 21th 2011


Tiramisu
 Classic italian recipe (the name means "pull me up" or more poetically, "take me up to the sky"). It's similar to a charlotte in its structure: layers of flavoured biscuits between layers of smooth cream.
480K5  49 min.  July 27th 2013


European glass
 A little dessert that's rather long to make, but which will always impress your guests. Layered in a glass: a jellied red fruit coulis, a layer of pineapple charlotte cream, a layer of kiwi coulis, topped with a peeled clementine segment. It's "european" because it resembles the italian flag, and in...
221K5  2 hours 29 min.  August 15th 2010




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-03-24)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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