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Q’S\W " BITE by BITE “The differences between a tart,
L

| . a pte and a quiche are a blur.”
’ / Conquering My Culinary

. ; . - YOTAM OTTOLENGHI
« Bucket List One Dish at a Time
h ‘ By Emily Banks Wooten

Try Everything
Cmoked Calmon Tart

... it riffs on bagels, lox, cream cheese

here’s a recipe called

“Everything Smoked
Salmon Tart” that I've had my
eye on for a while. T recently
had the opportunity to prepare
it and it ended up being quite
the hit. We were invited to join
some friends for drinks and
snacks and had just received a
box of smoked sockeye salmon
for Christmas from a family friend.
The salmon is caught wild, hand fi-
leted and alderwood-smoked at
. the Seabear Smokehouse in Ana-
cortes, Wash.

This particular dish is actually a riff on
the popular Jewish snack of bagels, lox and

cream cheese. Instead of bagels though, every- e :

thing is composed on a sheet of puff pastry that’s Tr ue f r Lends are
been pre-baked with some everything bagel sea- . 29
soning around the perimeter. After that’s cooled, g reat ric heS.

you carefully spread whipped cream cheese over

it, add your salmon and then garnish it with pick- - UNKNOWN

led onions, capers, fresh dill and lemon juice. I

knew that it would make a beautiful presentation

but I had no idea just how good it would taste. It was actually very simple to put together. Of course,

Our friends had a fit over it and all asked for the I already had a jar of pickled onions in my fridge. If

recipe. Even Hubby liked it and he is not a big you don’t, then it will take a little bit longer, although
cream cheese fan. pickling the onions is also quite easy. I'm including the
recipe for the tart, as well as the recipe I use for
pickled onions. Keep in mind, however, that this
recipe for pickled onions is not set in stone and
can easily be tweaked depending on what fresh
herbs you have on hand. If it calls for an herb you
don’t have, don’t fret. Just use whatever you have.
I've also discovered over time that the proportions
are very flexible and not something you have to be
a stickler about.

I encourage you to start pickling onions. I think
you’ll find that they’re good to have on hand as
they are a great addition to numerous dishes and
also good just to munch on their own as a snack. If
you are a fan of these components, please try the
tart. You’'ll be tickled at how easily it comes togeth-
er, as well as what a showstopper it is. One tip I'd
recommend, however. I baked the puff pastry early
in the day and then waited until right before we
headed to our friends to add the toppings because
I didn’t want to take a chance on it getting soggy.

Here’s to a happy and healthy new year for us
all! @

“Don’t live the same
year 75 times and

call it a life.”

- ROBIN SHARMA
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