
17-20 min

  1. Preheat oven to 400°F (200°C). Line a baking sheet with 
     parchment. Arrange Bacon on the sheet and bake for 15–
     18 minutes. Remove from the oven and brush with Maple 
     Syrup, then sprinkle Black Pepper over it to taste. Return 
     to oven for 2–3 minutes until glossy. Cool and chop. Set 
     aside.

  2. Crack 4 eggs into a bowl and whisk thoroughly, then in a 
     pan over low heat, melt the butter. Add the Eggs, and 
     begin to cook them while lightly stirring constantly. 
     Once you see some clumping, add the Heavy Cream, and 
     season with Salt and White Pepper, while continuing to 
     gently move the eggs around the whole time. Stop 
     cooking while still slightly wet and underdone. Set aside.

  3. Roll out Radial Puff Pastry and cut into 6 rectangles. 
     (about 4”x4" or 10cm x 10cm).

  4. Score a ½” (12mm) border around each piece without 
     cutting through the dough. Lightly dock the center with 
     a fork.

  5. Spread about ½ tsp Dijon Mustard inside the border of 
     each pastry.

  6. Add about 1 tBsp (5ish g) of each grated Cheese, 
     followed by 2 tBsp (30g) soft Eggs, then 2 tBsp (14g) 
     of the chopped Bacon. 

  7. Transfer assembled pastries to the refrigerator and chill 
     for 15–20 minutes.

  8. Whisk egg wash ingredients until smooth. Remove 
     pastries from the fridge and brush a light layer ONLY on 
     the top surface of the border, avoiding the edges and 
     cuts. Let sit 1–2 minutes.

  9. Bake for 18–22 minutes until deeply golden, puffed, and 
     set in the center.

  10. While still hot, sprinkle chopped Scallions on top. 
 
 Serve warm.

 • Keep egg wash off the sides… this is what allows the pastry to rise 
  cleanly.
 • Slightly undercooked eggs going in = perfectly set eggs coming out.
 • Chill step is not optional if you want sharp layers and lift.

 

15 Minute Radial Puff Pastry
 • 1 sheet (225–250g) Radial Puff 
    Pastry, thawed but cold

MAPLE OVEN BACON
 • 6 oz (170g) Bacon
 • Maple Syrup
 • Fresh Cracked Black Pepper

SOFT FRENCH-STYLE EGGS
 • 4 large (200g) Eggs
 • 2 tBsp (30g) Butter
 • 1 tBsp (15 ml) Heavy Cream
 • Salt, to taste
 • White Pepper

CHEESE
 • 1.5oz (45g) Gruyère, grated
 • 1.5oz (45g)  Cheddar, grated

MUSTARD LAYER
 •  2–3 tsp Dijon Mustard

OPTIONAL FINISH
 • 1–2 tBsp Scallions, chopped

EGG WASH
 • 1  Large Egg
 • 1 tBsp (15 ml) Heavy Cream
 • Pinch of Salt
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A French inspired breakfast tart made with flaky puff pastry,
maple bacon, soft eggs and 2 types of cheese. 6 tarts 

400°F /204°C



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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