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Brussels Sprouts Tart 
PREP TIME: 1 hour 
TOTAL TIME: 1 hour 15 minutes 
Servings: 8 
 
Ingredients  
Dough 
1 ½ cups + 6 Tbsp whole wheat flour 
6 Tbsp salted butter, cold 
2 Tbsp cane sugar 
4 Tbsp whole milk 
2 Tbsp ground flax seeds + 2 Tbsp water 
1/8 tsp sea salt 
 
Brussels Sprouts 
1 lb Brussels sprouts, ~4 cups once shaved 
1 Tbsp salted butter 
¼ tsp sea salt 
1/8 tsp pepper or more to taste 
 
Cheese Sauce 
8 oz whole milk ricotta 
4 cloves roasted garlic 
2 Tbsp extra virgin olive oil (we used roasted garlic extra virgin olive oil) 
 
Toppings 
6-8 cloves roasted garlic 
2 oz grated Parmesan 
1 Tsbp sesame seeds 
 
Whipped Ricotta Swirls 
8 oz whole milk ricotta 
2 Tbsp labneh (or full fat Greek or Icelandic yogurt) 
1/8 tsp sea salt 
 
1. Preheat oven to 350 degrees. Cut a head of garlic in half, drizzle with olive oil, and place in preheated oven 
either in a garlic roaster or in a piece of foil and roast for 30 minutes. Remove from the oven and allow to 
cool to room temperature.   
 
2. To make the tart dough, whisk together the ground flax seeds with water and set aside. In a standing mixer or 
by hand, mix the flour, sugar and salt. Add in the cold cubed butter and mix until a coarse texture is formed. 
Add in the flax seed mixture and whole milk and mix until dough comes together. Form into a disc, cover with 
plastic wrap, and refrigerate for at least 30 minutes. Dough can be made the day before and kept in the fridge 
until ready to use. 
 
3. Wash Brussels sprouts then use a sharp knife to finely shave sprouts until you have ~4 cups. To shave, cut off 
the ends of the sprouts then cut in half from top to bottom. Thinly cut each half either crosswise or lengthwise 
and pull apart any large pieces that stick together with your fingers. In a large pan over medium high heat add 
shaved sprouts, butter, salt, and pepper and sauté until sprouts become wilted with golden edges, about 7-10 
minutes. Remove from heat and set aside. 
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4. Remove the dough from the fridge and place between two pieces of parchment or wax paper. Using a rolling 
pin, roll the dough into a thin sheet, about ~1/8" thick making sure to roll the dough out a few inches larger then 
your tart pan. For this recipe we used a 11 X 7 " tart pan. Please note, a rectangle, square, or circular tart pan 
around this size will work.  Carefully place dough over tart pan and again using a rolling pin, roll over all four 
edges to evenly cut the edges of the dough to perfectly fit the pan. Place dough in preheated oven at 425 degrees 
and cook for 25 minutes. Combine ricotta cheese sauce ingredients in a bowl and set aside. Remove tart shell 
from the oven and evenly spread the ricotta garlic sauce over the dough then place the Brussels sprouts over the 
ricotta sauce. Sprinkle with additional roasted garlic cloves (amount to taste), grated Parmesan, and sesame 
seeds over the top. Reduce oven temperature to 350 degrees and place the tart back in the oven and continue 
cooking for additional 5-10 minutes or until the cheese has melted. 
 
5. While the tart is cooking combine the remaining ricotta with labneh (or yogurt) and salt. Place mixture in a 
pastry bag fitted with a small piping tip or a re-sealable sandwich bag with a small cut out of the corner will also 
work. Once the tart is removed from the oven pipe out 1/2 oz of the cheese mixture into a swirl shape on top of 
the tart. We chose to pipe out 8 swirls, one for each piece. Serve tart warm or leftovers can be stored in the 
fridge for up to 3 days. Reheat leftovers in a 350 degree oven for 5-7 minutes prior to eating. 
 
 
 
 
 
 


