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Quiche aux betteraves, chèvre, et noix 
Fresh Goat Cheese, Roasted Beet, and Walnut Tart 
from “Bistro Cooking at Home” by Gordon Hamersley 

 
 

As the tart bakes, some of the beet 
juice will color the custard and the 
goat cheese, giving each slice a 
pretty, almost marbleized look. 
Since the flavors are a riff on the 
classic beet, walnut, and goat 
cheese salad, this tart pairs 
especially well with greens tossed 
with a bright vinaigrette. A small 
slice also makes a somewhat 
unusual but delicious side dish to 
grilled lamb chops. 
makes one 10-inch tart; serves 6 to 
8 

Ingredients 
2 to 3 small beets 
1 tablespoon olive oil 
Kosher salt and freshly ground black pepper 
1 tablespoon unsalted butter 
1 medium onion, thinly sliced 
2 tablespoons dry white wine 

1 recipe Hamersley’s Bistro Tart Dough (page 115), shaped and blind-baked according to 
the directions on page 122 
3 large eggs 
3/4 cup heavy cream 



4 ounces fresh goat cheese 
1 cup chopped walnuts (about 4 ounces) 
1 tablespoon walnut oil (optional) 
About 2 tablespoons chopped fresh parsley 

Directions 
  Heat the oven to 350°F. Wash the beets and dry them with a paper towel. Place the 

beets in a small ovenproof pan, drizzle them with the olive oil, and season with a 
little salt and pepper. Cover the pan with aluminum foil. Bake until the beets are 
tender when pierced with a paring knife, about 1 hour. 

  Allow the beets to cool. Peel the beets using a small knife and cut them into a 
medium dice. (Be careful, as beet juice can stain counters, towels, and even your 
hands; you may want to wear gloves for this step. 

  Heat the butter in a sauté pan over medium heat. Add the onion, season with a 
little salt, and cook, stirring every few minutes, until the onion is just tender, about 
7 minutes. Add the white wine and cook for another minute, scraping up any 
browned bits stuck to the bottom of the pan. 

  Heat the oven to 350°F. Toss the beets and onion together and put them into the 
blind-baked tart shell. 

  Whisk together the eggs and cream, season well with salt and pepper, and 
carefully pour over the beets and onion, letting the cream seep evenly into the 
beets. Dot the goat cheese all over the top of the tart. Put the tart on a baking sheet 
and bake it for 20 minutes. Sprinkle the chopped walnuts on top of the tart and 
drizzle the walnut oil over it, if using.  

  Return the tart to the oven and bake until just set, an additional 15 to 20 minutes. 
Sprinkle the tart with the chopped parsley and let it rest for at least 5 minutes 
before serving.


