UKRAINIAN-STYLE POTATO CABBAGE + LEEK TART

INGREDIENTS

for the pastry

1 1/4 cups all-purpose flour

1/2 teaspoon kosher salt

1/2 cracked black pepper

1/4 teaspoon salt

8 tablespoons unsalted butter, cold

3-6 tablespoons ice cold water

1 egg, mixed with 2 tablespoons water, for egg wash

for the filling

2 large Yukon gold potatoes, cut to 1/2 inch dice

1 leek, white + light green parts only, cut to 1/2 inch dice
1 small or half a medium head of cabbage, shredded

2 tablespoons vegetable oil

2 tablespoons butter

salt and pepper to taste

optional:
1 small Yukon gold potato, sliced to 1/8 inch with a mandolin, for garnish

DIRECTIONS

Prepare your crust: In a bowl, combine the flour, salt and pepper. Cut in the butter, blending until the mixture
resembles coarse sand (with some larger pieces of butter). Add three tablespoons of ice water, using a fork
to mix the dough together. Add more water, one tablespoon at a time, just until the dough comes together
in a slightly crumbly ball. Turn the dough out to a lightly floured surface. Use your hands to shape the dough
into a flattened disc. Wrap tightly in plastic wrap and refrigerate for a minimum of 2 hours (up to 24 hours).

Make your filling. In a sauté pan, melt one tablespoon of butter with one tablespoon of the oil until
shimmering. Add the potatoes and sauté until tender and lightly browned. Remove to a work bowl. Repeat
with the remaining butter and oil, then add the leek and cabbage. Sauté until wilted and lightly browned.
Add the potatoes back into the pan and season with salt and pepper. Let cool to room temperature.

Preheat oven to 375F. Roll the crust to a 12 inch circle and fit to a 10 inch pie plate. Crump edges and brush
with the egg wash. Fill with the filling and bake for 45-50 minutes, until crust is golden brown. Serve hot
immediately or at room temperature.



