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BRIEF - SIDE 1

This was done by Jordy who is a total junior - if you have any 
formatting changes that you think it needs, go for it.

EDITS
H1 - 
H2 - 

Lid line. Change to ‘Lid: Remove & recycle the lid, tamper-evi-
dence ring and cardboard collar.’

Asterisk* needs to be moved from ‘$2 bottle deposit paid at check-
out’ to ‘Return empty glass bottle’

Image options - https://drive.google.com/open?id=1AtS9AbIsh-
rnOnpZI6YWyqdlAxAQhmM7Z (need higher res?)

FILLING
125g guanciale, sliced into 
lardons
5 eggs
500ml Schulz Organic  
Pure Cream
1/4 tsp freshly grated nutmeg
Zest of a lemon
150g Schulz Feta in Brine
200g English spinach, 
roughly chopped
Small handful of flat leaf 
parsley, finely chopped

PASTRY
300g plain flour
Sea salt
250g chilled unsalted butter, 
cut into pieces
2-3 tbsp iced water
-

Sea salt and pepper to serve

SPINACH &SPINACH &
FETA TARTFETA TART

Ingredients
Serves 8
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For the pastry tip the flour onto a clean work surface and 
sprinkle with the salt. Add the butter and toss through the 
flour. Using a pastry scraper or a knife, cut the butter into the 
flour until the mixture resembles very coarse breadcrumbs. 
Sprinkle with iced water, a little at a time, bringing the dough 
together with your hands or a pastry scraper until you have 
a shaggy pastry. Shape into a flat circle, cover with a barely 
damp cloth or cling wrap and refrigerate for at least  
30 minutes. 

Preheat oven to 180C. 

Remove pastry from fridge and, on a lightly floured work 
surface, roll the pastry out to a circle around 3mm thick. 
Drape the pastry into a deep loose-bottom round fluted 25cm 
tin. Press the pastry into the edges and trim off most, but 
not all, of the overhanging pastry. Line the pastry with baking 
paper and fill with baking weights. Blind bake the tart shell for 
10 minutes or until just beginning to colour. Remove the paper 
and weights and return to the oven for a further 5 minutes. 

Reduce oven to 160C.

Meanwhile, heat a small pan over a medium heat and fry 
the the guanciale until just beginning to crisp (3-4 minutes), 
stirring occasionally. Set aside. 

In a large bowl whisk the eggs, cream, nutmeg and lemon zest 
until well combined. Crumble in 1/2 of the feta and stir through 
the roughly chopped spinach and parsley. Add in the cooked 
guanciale and season to taste. 

Pour the filling into the tart shell and crumble over the 
remaining feta. Bake in the preheated oven for around 30-40 
minutes or until the tart is golden in colour with a slight wobble 
in the centre. Trim off any overhanging pastry with a sharp 
knife if desired. Allow the tart to stand at room temperature  
for 20 minutes before serving. 

Learn more about these products  
at schulzorganicdairy.com.au
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