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LEEK AND KALE TART WITH OLIVE OIL CRUST 

(adapted from Food Baby Life)   

for the filling: 
2 large leeks, washed and sliced thinly 

1 small bunch kale, sliced thinly 

1 tbsp olive oil 

1 clove garlic, crushed 

dash of nutmeg 

salt and pepper to taste 

4 eggs 

1 cup (250ml) evaporated milk 

125g cheddar cheese, grated (see comments) 

for the crust: 
125g plain flour 

125g whole -wheat flour 

1 tsp salt 

60 ml olive oil 

100-120ml cold water 

 

Lightly grease a 28cm (11 inch) tart dish, preferably one with a removable bottom, but a Pyrex type 

will work too.  Heat the oven to 390 F  (200 degrees Celsius). 

To make the pastry, place the flours and salt in a large bowl and whisk to combine. Pour in the oil and 

stir with a fork. Add the water and continue to stir with a fork until it is just absorbed then start to 

knead with your hand, until the dough forms a ball and comes away from the sides of the bowl. 

Turn the dough out onto a floured surface and roll out to fit the tart pan. Transfer the dough to the 

pan, trim the edges and place in the fridge for 30 minutes. 

While the pastry is chilling, make the filling. Melt the olive oil in a large saucepan over medium heat. 

Add the leeks and garlic and cook, stirring often for about 10 minutes, then add the kale and cook for 

a few minutes more, until wilted. Season with nutmeg and remove from the heat and allow to cool for 

10 minutes or so. In a separate bowl whisk together the eggs and milk along with salt and pepper to 

taste. 

Blind bake the pastry for 10 minutes lining it with parchment paper and filling it with beans. Remove 

the beans and paper and bake for a further 10-15 minutes or until the edges are golden and the base is 

totally dry to the touch. Remove and allow to cool for 10 minutes. 



To assemble the tart, fill the pastry shell with the cooked leek and kale mixture, sprinkle over the 

cheese and then pour over the egg mixture. Bake for approximately 25 minutes. The filling should be 

just set and the edges of the pastry a deep golden brown. Cool for at least 15 minutes before serving. 

 


