SPINACH AND FETA TARTE SOLEIL
1
17.3-oz. package frozen puff pastry (2 sheets)

2
10-oz. packages frozen spinach

2
scallions

2
Tbsp. dill

2½
oz. Greek feta in brine (about 2/3 cup crumbled)

2
garlic cloves

1
lemon

1
tsp. kosher salt, plus more

¼
tsp. freshly ground black pepper, plus more


All-purpose flour (for rolling)

1
large egg
Ideally, you’ve defrosted your 1 17.3-oz. package frozen puff pastry for at least 8 hours in the fridge. But if you haven’t, take the 2 rolled-up sheets out of the box and place on a parchment-lined baking sheet. Don’t unfold yet or they’ll crack. Set a timer for 10 minutes, flipping rolled-up sheets halfway through. If, after 10 minutes, they’re pliable enough, unfold, separate with a sheet of parchment, and chill. If not, wait another 5 minutes. Puff pastry goes from stiff to flabby and sticky in a matter of minutes, so you want to be careful.

Cut one slit in 2 10-oz. packages frozen spinach. Place both packages on a large, microwave-safe plate, then microwave until thawed, 8–10 minutes. (If you remembered to thaw your spinach in the fridge, you can skip the microwaving step.) Open packages carefully and drain in a fine-mesh sieve. Set aside until cool enough to handle.

While spinach cools, finely chop 2 scallions and transfer to a medium bowl. Finely chop 2 Tbsp. dill and add to bowl. Crumble 2½ oz. Greek feta in brine into small pieces (no bigger than dried chickpeas) and add to bowl. Grate in 2 garlic cloves and zest of 1 lemon. Season with 1 tsp. kosher salt and ¼ tsp. black pepper.

Transfer spinach to a dish towel and squeeze over the sink—you want to get rid of excess moisture that'll make your pastry soggy. You’ll be surprised by how little spinach is left, but that’s okay. Chop 
Stir to combine, making sure to break up any spinach clumps. (You should have 2½ cups spinach mixture, in case you’re measuring.)

Time to assemble! Find a round object that’s 10–12" in diameter (the larger, the better). We used the lid of a large Dutch oven, which is 11". Place one of the pastry sheets, still on parchment, on a work surface or large cutting board. Dust lightly with flour, both over and under. Roll it out, rotating parchment 90° (so you’re rolling in all directions) and dusting with flour if pastry sticks, until it’s at least 1–2" larger than your round object.

Place round object over pastry, press to indent, then use a sharp knife to trace the circle. Set aside the excess pastry (save it for now; if your pastry tears, you can use a scrap to patch it up!). Transfer pastry round, still on parchment, to a baking sheet. Chill while you repeat with the second sheet of pastry.

Crack 1 large egg into a small bowl and beat to combine with a fork. Brush egg wash all along circumference of one pastry round (this will seal the two pieces of pastry together); reserve remaining egg wash for later. Spread spinach mixture over, leaving a ½" border. Place second round of pastry on top (if you’re having trouble moving it, fold it into quarters, then unfold on top of the spinach) and press gently to seal. Using a small cup or shot glass (2" in diameter), make an indent in the very center. Your pastry might be slightly warm by now. If so, chill 10–20 minutes.

Once pastry is cool, transfer the whole set-up, parchment and all, to a work surface. With a chef’s knife, cut pastry into 4 quadrants, stopping when you reach the center circle. Cut each quadrant in half, then in half again, so that you have 16 spokes. Transfer tarte with parchment back to sheet tray. (We’re doing this so that you can make sharp cuts and avoid transferring a delicate item.)

Working with one spoke at a time, pull gently away from the center (to extend the length of each piece), then twist to expose the spinach insides. Aim for three or four twists. Nudge them around to distribute evenly. Freeze until cold, 10–15 minutes.

Meanwhile, place a rack in middle of oven; preheat to 400°. Brush tarte all over with reserved egg wash; season with salt and pepper. Bake tarte until risen and well browned all over, 30–35 minutes.
When you need an impressive appetizer that you can “casually whip up" for friends (or bring to your friend's cousin's parents' house on Thanksgiving), buy a box of frozen puff pastry. Roll the sheets into rounds, create a pocket of spanakopita-inspired filling, then put your arts and crafts skillz to work. Don't worry if your tarte looks a little wonky going into the oven: Once it emerges, we guarantee that everyone will want to take a picture, even if it means waiting a few more minutes to start tearing off those cheesy, buttery twists. And that mini circle that's leftover in the middle? Consider that a chef's treat.

SERVES: 6-8 






SARAH JAMPEL November 3, 2019

I made as listed tonight (delicious) except, I didn’t have any brine in my feta. I think it really needs that so will make again w a feta that has the salty, flavorful brine.

o DAISY

o SEATTLE

o ½4/2023

Would you freeze it baked or unbaked?

o ANONYMOUS

o BALTIMORE MD

o 12/18/2021

This is a wonderful recipe - easy to do, tasty, and looks awesome. I read the reviews before making and hence only used half the lemon zest. It all turned out wonderfully and my guests loved it.

o NELL

o OTTAWA, CANADA

o 9/12/2021

Can this recipe be fully baked and frozen for a few days to serve at a later date?

o SUER

o KELOWNA BC

o 9/4/2021

Can I prep a day ahead?? Keep in freezer or fridge/ then cook next day???? Thought???

o KAYLA BELANGER

o CANADA

o 4/5/2021

Yes, can definitely be frozen - Picard frozen food (in France and other Eu countries) does a version with sun dried tomato pesto and poppy seeds which is lovely.

o LISA

o CAMBRIDGE UK

o 3/28/2021

Beautiful and delicious!! I chopped some bacon strips and cooked them a little ,then added to the spinach filling so my kids would not complain about “the green stuff” and it was a hit! Would definitely do it again!

o SILVIA

o MADRID, SPAIN

o 3/28/2021

I was raised on spinach and feta 'pies' with puff pastry, Phylo, and regular pie crust. It depended on what Mom had available. I'm doing a lot of puff pastry appetizers as my contribution to the family meal this year. I think I'm going to spread ganache and chopped raspberries in the middle of this design, or possibly goat cheese and raspberries. I think it will look beautifu with red color of the fruit. Puff pastry is very forgiving and a real crowd pleaser! Thank you for the great ideas!

o MARY

o SUNSHINE STATE

o 12/24/2020

I would definitely make this again but I would use less lemon next time. I used a small one but the lemon zest was still over-powering to the dish. It turned out to be pretty simple overall. I was afraid that despite my familiarity with puff-pastry, it would still come off as a PinterestFail but it did not. I also should note I used about a bag and a half of fresh baby spinach instead of the frozen kind, doing a quick saute/steam to cook/wilt the leaves before wringing them out. Also note, the directions seem to call for moving the pastry back and forth more than I thought necessary. I rolled the first disk out on parchment and moved to my sheet pan. The second one I rolled out and placed on top. I made my cuts and twists right in place on the sheet pan and then put it in the freezer. I'm not sure why they complicated things unless you would be fearful of making any cuts on top of the parchment on your sheet pan.

o KIMBERLYSTEWARD

o NEW HAMPSHIRE

o 5/13/2020

During these trying times (Covid-19) I wanted to make something fun to have along with a Greek salad and this certainly fit the bill. I was a bit restricted on having all of the ingredients needed, but managed. I had no lemon, so some dried lime peel, rehydrated in a teaspoon of bottled lemon juice had to do. As well there were no scallions in the pantry so some very finely chopped onion would have to do. Lastly i added some toasted pine nuts because it just felt right. Next go around I may incorporate some basil. Kinda Greek meets Italian. Can’t help it I’m Swiss/Italian! The entire thing went better than planned and I want to tell everyone don’t be scared if it looks less than perfect during preparation. Mine actually looks better that the pictures here. It’s a great recipe to add some fun and peace to a trying time. Take care ya’ll ......

o MY MOTHER

o 4/8/2020

This was a hit at adult birthday party. It was a sunny tarte on a winter night.. It’s a work of art, so take your time and watch the temperature. I sprinkled sesame seeds on top. Used a round pizza pan for ease in transport to party. Definitely do again.

o ANONYMOUS

o ROCKVILLE MARYLAND

o 1/19/2020

Delicious and very nice for a dinner party setting.

o ANONYMOUS

o COLUMBIA, SC

o 1/1½020

This was unbelievably delicious and so much easier than I anticipated. Like others, I'm now dreaming about other fillings that would work well with this method...so many possibilities!

o PHILADELPHIA

o 12/23/2019

Thanks for giving me a new go-to to bring to gatherings! Easy AND impressive-looking? THE BEST! I will say, though, the first time I made this, with puff pastry by Dufour...the package definitely only had one sheet of puff pastry in it. I made it work, made a smaller round, and used the leftover pastry for a little...side...rectangle. STILL GREAT. Trader Joe's has puff pastry right now and it was a full $8 cheaper than the Dufour one I got at my little local grocery. Taste-wise, the exact same, and size-wise...well, there were two sheets. :D This looks great, tastes great, and makes people think you did a whole bunch of work. Thanks again, Bon Appetit!

o BEANIEMSU

o DETROIT, MI

o 12/10/2019

This was fkn awesome. I made the filling a few days prior. Was a bit more lemony than I expected it to be, and quite a rich(?) taste from the spinach. I'm curious about other greens/fillings for this twist method. It's so beautiful. I think this would be best eaten straight out of the oven, but it was still good at room temp and even straight from the fridge. Also reheated on hot baking sheet for a few min and in the microwave successfully. Sheet pastry truly is a gamechanger!

o SEYMOURKITTY

o PORTLAND

o 12/4/2019
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