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Hands-on: 25 mins
Ready in:   40mins8

There’s nothing like a free form tart to make you feel a bit fancy at dinnertime. This colourful beauty is all about the
sweetness of roasted pumpkin combined with sage, fetta and almonds. It’s unbeatable.

 

Make a filo pastry tart

Fetta

Roast Pumpkin, Fetta & Sage Tart 
with Slivered Almonds and Tossed Greens

Pantry Staples: Olive Oil, Balsamic Vinegar, 
Salt
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Our fruit and veggies need a little wash before you use them!! You will need: chef's knife, chopping board, oven tray lined with 
baking paper, pastry brush, tea towel, medium frying pan, wooden spoon and a medium bowl.

1 GET PREPPED 
Remove the filo pastry from the fridge

to bring to room temperature. Preheat the
oven to 220°C/200°C fan-forced. Chop the
peeled pumpkin into 1 cm chunks. Slice the
red onion into 1 cm wedges. DTIP:  Chopping 
the veggies small ensures they cook in the 
allocated time. Pick and finely chop the sage 
leaves. Chop the broccoli into 2 cm florets.

2 ROAST THE VEGGIES
Place the pumpkin and red onion on

the oven tray lined with baking paper. Drizzle
with olive oil and sprinkle over the sage, salt  
(use the suggested amount) and a pinch of  
pepper. Toss to coat, spread evenly across 
the tray and place in the oven to cook for 
15-20 minutes, or until golden and tender.

3 PREPARE THE FILO PASTRY
While the vegetables are cooking, lay 

1 sheet of filo pastry on the second oven tray
lined with baking paper. Use a pastry brush to  
brush the pastry with olive oil. Continue
laying the sheets of filo on top of one another,
brushing oil between each layer, until your
tart is 8 sheets high. For 4 people, repeat
this step to make a second tart.  
DTIP:  Cover the unused filo with a damp tea 
towel to stop it from drying out.

4 ASSEMBLE THE TART
Top the filo pastry with 1/2 of the baby 

spinach leaves, the cooked pumpkin and
onion. Crumble over the fetta and sprinkle
with the slivered almonds. DTIP:  Be sure 
to leave a 2 cm border around the edges. Fold 
in the edges to create a pastry border and 
brush with olive oil. Season the tart with a 
pinch of salt and place in the oven to bake for 
10 minutes, or until golden and crisp.

5 COOK THE BROCCOLI
While the tart is baking, heat a drizzle 

of olive oil  in a medium frying pan over 
medium-high heat. Add the broccoli and 
cook for 5-6 minutes, tossing regularly, until 
tender. Season to taste with a pinch of salt 
and pepper. Transfer the broccoli to a medium 
bowl and toss with the remaining baby 
spinach leaves and balsamic vinegar. 

6 SERVE UP 
Cut the pumpkin, fetta and sage tart

into pieces and divide between plates. Serve
the tossed greens on the side.

 Enjoy! 

2 | 4 PEOPLE-

INGREDIENTS
2P 4P

olive oil* refer to 
method

refer to 
method

filo pastry 8 sheets 16 sheets
peeled pumpkin 1 packet 1 packet
red onion 1 2
sage 1 bunch 1 bunch
broccoli 1 head 2 heads
salt* 1/4 tsp 1/2 tsp
baby spinach leaves 1 bag 1 bag

fetta 1 block
(50 g)

1 block
(100 g)

slivered almonds 1 packet 2 packets
balsamic vinegar* 1 tsp 2 tsp

 Pantry Items 

NUTRITION PER SERVING PER 100G

Energy (kJ) 3030kJ (723Cal) 505kJ (121Cal)
Protein (g) 26.9g 4.5g
Fat, total (g) 35.9g 6.0g
- saturated (g) 8.1g 1.4g
Carbohydrate (g) 67.4g 11.2g
- sugars (g) 17.6g 2.9g
Sodium (g) 1170mg 195mg

For allergens and ingredient information, visit  
HelloFresh.com.au/foodinfo
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