
From anne gillespie-lewis

This quick and easy tart serves six as an appetizer and four as a 
light main course. Consider combining plain and peppered 
smoked salmon for this recipe.
 
One sheet frozen puff pastry, thawed
¼ c. or more, full-fat or reduced fat sour cream
½ c. or more smoked salmon, cut or torn in small pieces. 
2 tbsp. red onion, finely diced
Dill, to taste, cut finely
 
Heat oven to 350 degrees.

Sprinkle the counter and rolling pin with a little flour. Roll 
out the puff pastry until the folds are smoothed out. Place on 
an ungreased cookie sheet. 
Crimp the edges of the pastry slightly. 
Spread the sour cream evenly over the pastry, adding more if 
needed to cover the surface completely. 
Put smoked salmon and onion evenly over the sour cream and 
sprinkle dill over all. 
Bake  for about 20-25 minutes or until the pastry has risen and 
is golden brown. Do not over-bake.
Take a pair of scissors and finely cut some fresh dill to add 
color to the tart. (Optional)

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s

Vær så god!

supremely simple 
Smoked Salmon Tart


