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Beetvoot &
Goat Cheese Tavte

(Bietjestaart met geitenkaas)

INGRED\ENTS

= 4 medium beetvoots, sliced

(precooked ov cook thewm youvself)

- b sheets puff pastvy

-~ | teaspoons inely chopped thyme

- 7 teaspoons Yunny honey

- olive oil | tablespoon

- 1004 soft goats cheese

- 504 walvuts, diced NEED
- tavt pan 24cwm

HOw TO

Preweat oven to 180 C.

Line the tart pan with the puff pastvy.
Avvange the slices of beetvoot on it

Mix thyme, Woney and olive oil together
and byugh ovey beetvoot.

Top with chunks of goats cheese

and devide the walwuts over it

Bake fov I5-20 minutes ov until pastvy
is puffed and goldew.

Enjoy



