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Savoury Pastry Recipe Jamie Oliver: Unleashing
Your Inner Pastry Chef

Are you dreaming of flaky, golden-brown pastry bursting with savoury goodness, but
intimidated by the thought of making it from scratch? Fear not! This blog post dives deep
into the world of savoury pastry, offering you delicious and accessible Jamie Oliver-
inspired recipes that will transform your cooking. We'll explore the techniques, demystify
the process, and provide you with everything you need to create restaurant-quality
savoury pastries right in your own kitchen. Get ready to impress yourself and your loved
ones with these delectable creations! We'll cover everything from basic techniques to
variations and flavour combinations, making this your ultimate guide to mastering savoury
pastry the Jamie Oliver way.

Understanding the Basics: Jamie Oliver's Approach to
Savoury Pastry

Jamie Oliver's approach to cooking is all about fresh, simple ingredients and
straightforward techniques. This philosophy translates beautifully to pastry-making.
Forget complicated formulas and lengthy processes - his methods prioritize flavour and
ease of execution. The key to his style lies in understanding a few core principles:

High-Quality Ingredients: Just like any good recipe, starting with excellent butter, flour,
and salt is crucial. The flavour of your pastry is directly linked to the quality of your
ingredients. Don't skimp here! Jamie often emphasizes using good quality, unsalted butter
for its rich flavour and delicate texture.

Proper Mixing Technique: Overworking the dough is a common mistake that leads to
tough pastry. Jamie advocates for a gentle, light hand when combining ingredients. The
aim is to just bring the dough together, not to develop the gluten excessively.

Proper Chilling: Chilling the dough is essential for preventing shrinkage and ensuring a
flaky, tender crust. This allows the fat to solidify, preventing it from melting during baking
and producing a more desirable texture.

Blind Baking (Sometimes): For pastries with wet fillings, blind baking - pre-baking the

pastry shell before adding the filling - is vital to prevent a soggy bottom. This ensures a
crisp and delicious base for your savoury masterpiece.

A Simple Savoury Tart Recipe (Inspired by Jamie Oliver)

This recipe offers a blank canvas for your culinary creativity. Feel free to adapt the filling
to your personal preferences!



Ingredients:

200g plain flour

100g cold unsalted butter, cubed

Pinch of salt

4-6 tbsp ice water

Filling of your choice (suggestions below)

Instructions:

1. Make the Pastry: Combine flour and salt in a bowl. Rub in the cold butter using your
fingertips until the mixture resembles breadcrumbs. Gradually add ice water, mixing
until the dough just comes together. Avoid overmixing.

2. Chill the Dough: Wrap the dough in cling film and chill in the refrigerator for at least
30 minutes.

3. Roll and Shape: On a lightly floured surface, roll out the dough to your desired
thickness (about 3mm). Transfer to a tart tin (approximately 23cm). Trim the edges.

4. Blind Bake (Optional): Prick the base of the pastry with a fork. Line with baking
paper and fill with baking beans or rice. Bake at 180°C (350°F) for 15 minutes.
Remove the paper and beans and bake for another 5-7 minutes, until lightly golden.

5. Add Filling: Spread your chosen filling evenly over the pastry base.

6. Bake: Bake for a further 20-25 minutes, or until the filling is cooked and the pastry is
golden brown.

Filling Suggestions:

Classic Cheese and Onion: Sautéed onions, grated cheddar cheese, and a sprinkle of
thyme.

Mushroom and Gruyere: Sautéed mushrooms, grated Gruyere cheese, and a splash of
cream.

Spinach and Ricotta: Wilted spinach, ricotta cheese, and a touch of nutmeg.

Roasted Vegetable Tart: Roasted vegetables like peppers, zucchini, and eggplant,
seasoned with herbs and a drizzle of olive oil.

Tips for Savoury Pastry Success

Don't overwork the dough: Gentle handling is key to tender pastry.

Keep everything cold: Cold butter and chilled dough are essential for flakiness.
Blind bake for wet fillings: This prevents a soggy bottom.

Experiment with flavours: Don't be afraid to try new flavour combinations.



Use high-quality ingredients: The flavour of your pastry depends on it.

Beyond the Basic Tart: Exploring More Savoury Pastry
Recipes

Jamie Oliver's philosophy extends beyond simple tarts. He often features variations on
savoury pastry in his cookbooks and television shows. Look for inspiration in his recipes
for things like:

Savoury hand pies: Perfect for picnics or a quick lunch.
Pastry-wrapped sausages rolls: A classic for a reason.
Galettes: Rustic free-form tarts that are incredibly versatile.
Quiches: A classic savoury pastry option for a satisfying meal.

By understanding the fundamental techniques and adapting them to your preferences,
you'll be well on your way to creating a range of delicious savoury pastries. Don't be afraid
to experiment and have fun with it!

Conclusion

Mastering savoury pastry doesn't require years of culinary training. With a bit of practice
and the right techniques, you can easily create impressive and delicious savoury pastries
inspired by Jamie Oliver's simple yet elegant approach. So, gather your ingredients, roll up
your sleeves, and get ready to unleash your inner pastry chef! The world of flaky,
flavourful treats awaits!

FAQs

1. Can I use margarine instead of butter in savoury pastry? While you can, butter
provides a richer flavour and flakiness that margarine can't replicate. For the best
results, stick to good quality unsalted butter.

1. How long can I store leftover savoury pastry? Store leftover savoury pastry in an
airtight container in the refrigerator for up to 3 days.

1. Can I freeze savoury pastry dough? Yes, you can freeze the dough for up to 3 months.
Thaw it overnight in the refrigerator before using.



1. What are some alternative fillings for savoury tarts? The possibilities are endless! Try
combinations like goat cheese and caramelized onions, chorizo and peppers, or even
leftover roasted chicken and vegetables.

1. My pastry is tough. What went wrong? You likely overworked the dough. Next time,
be gentler when mixing and ensure your butter is well chilled. Over-baking can also
contribute to toughness.
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