Cooking with Chef Mark
April 15, 2020
We hope everyone enjoyed our Facebook Live today! Thanks for joining in. Stay tuned for our next Live Cooking with Chef
Mark! We do offer in person cooking classes so visit our website www.cabarrushealth.org for more information once we
start back up.

Tomato, Basil, and Feta Cheese Tart

Serves 6

Ingredients:
• 1½ cups whole wheat flour
• ¾ cup cold butter, cut into cubes
• 1 large, free-range egg mixed with 2 tablespoons of cold water
• 4 heirloom tomatoes, sliced into round
• 2 green onions, roughly chopped
• 1 cup loose basil leaves, roughly chopped
• 4 large free-range eggs
• ½ cup whole milk
• ½ cup heavy cream
• Sea salt and freshly ground black pepper
• ½ cup feta cheese, sliced
How to make:
If making pie crust from scratch (You can also use a froozen pie crust)
1. Preheat oven to 400F. Lightly grease one, 8 inch, loose-bottomed pie tin.
2. To make the pastry, place the flour, butter, and a pinch of salt in a large bowl.
3. Using your fingertips gently rub the flour and butter together until the mixture resembles fine breadcrumbs.
4. Add the egg mixture, and stir with a knife. Bring together with your hands.
5. Roll the pastry into a ball. Wrap in plastic and chill for 20 minutes in the refrigerator.
6. Roll out the pastry on a floured surface to a circle about 2 inches bigger than the tin and a quarter inch thick.
7. Carefully line the tin with the pastry, trim, and decorate the edges. Pick the base with a fork.
8. Line with parchment paper and fill with baking beans. Bake for 15 minutes.
9. Remove from the oven. Remove the paper and beans.
10. Return to the oven for 5 minutes, and remove from the oven. Set to one side.
For the filling
1. Reduce the oven to 360F.
2. Place the sliced tomatoes in the pastry case, and sprinkle over the green onions and basil.
3. Beat the eggs with the milk, cream, and seasoning.
4. Pour into the pastry case then top with the feta cheese.
5. Bake in the oven for 35 to 40 minutes or until just set and golden.
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Vietnamese Noodle Soup

Serves 6-8

Ingredients:
• 4 cups fresh Udon noodles or your choice of noodles
• 1 large onion, peeled and finely sliced
• 1 4-inch piece of ginger, unpeeled and halved
• 6 cups low sodium beef broth
• 2 tablespoons soy sauce
• 2 tablespoons hoisin sauce
• 4 green onions, finely sliced
• 2 to 4 tablespoons fish sauce (depending on your taste)
• 1x 6oz beef sirloin steak
• 2 jalapeno peppers, preferably red and green, finely sliced (optional)
• Handful fresh cilantro leaves (optional)
• 3 cups fresh bean sprouts (optional)
• 1 tablespoon chopped roasted peanuts (optional)

How to make:
1. Prepare the Udon noodles as the label directs.
2. Place a large wok over a medium high heat, add the onion and ginger to the wok, along with the broth,
the soy sauce, hoisin sauce and fish sauce. Bring to a boil then reduce the heat and simmer about 10 minutes.
3. Thinly slice the meat against the grain and add to the broth and cook for 2 minutes. Drain the noodles.
4. Divide the noodles among 4 bowls. Top with the broth, green onions, cilantro, bean sprouts, jalapenos, and nuts. Serve.
.
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