
Super Savoury Tarts  

Recipe for: 12 small tarts  

Ingredients: Base 

2 tablespoons sunflower oil 

6 slices of medium-sliced bread (preferably wholemeal, semi-stale)  
 

Ingredients: Toppings – choose from the following:  

‘Rockpool’ pies Welsh Cheese & Leek 

6 cherry tomatoes 

½ tin tuna 

½ - 1 large Mozzarella  

Ball (approx 100g) 

6 large basil leaves 
(Quantities based on 12 tarts) 

1 tablespoon sunflower oil 

1 leek 

4 large mushrooms 

100g Welsh cheddar /  

Caerphilly cheese  
(Quantities based on 12 tarts) 

 
Equipment – ‘Rockpool’ Pies 

12-hole bun tin, rolling pin, pastry cutter (7cm), pastry brush, chopping board, vegetable 
knife, can opener, teaspoon, dessert spoon, tablespoon, mixing bowl 
Equipment – Welsh Cheese and Leek 

12-hole bun tin, rolling pin, pastry cutter (7cm), pastry brush, chopping board, vegetable 
knife, saucepan, wooden spoon, grater, teaspoon, dessert spoon, tablespoon 
 
How to make it: Base 
1. Preheat the oven to 200oC/400oF/Gas mark 6. 

2. With a rolling pin, roll each slice of bread until flattened. 

3. Using the pastry cutter, cut 2 circles out of each slice. 

4. Lightly brush both sides of each bread circle with oil and place in the bun tin. Use 

your fingers to press the bread into the sides of the tin. 

 

How to make it: ‘Rockpool’ filling 
1. Cut the tomatoes into quarters (or squash with fingers and pull apart) and put into 

the mixing bowl. 

2. Flake the tuna, tear the mozzarella into small pieces and add to the bowl. 

3. Tear the basil, add to the bowl and mix together. 

4. Spoon the mixture into the bread cases. 

5. Bake in the oven for 10-15 minutes, until golden brown. 
 

                    



How to make it: Welsh Cheese and Leek filling 
• Slice (or tear) the leek and mushrooms into small pieces. 

• Heat 1 tablespoon of oil in the saucepan. 

• Add the leeks and mushrooms and gently fry until they start to brown. 

• Spoon a teaspoon of leek and mushroom mixture into each bread case.  

• Grate the cheese and sprinkle a teaspoon of cheese on top of each tart. 

• Bake in the oven for 10-15 minutes, until golden brown. 
 

Before you start: 

• Pre-heat the oven 

• Wash the vegetables and herbs 

 

What the children can do (with adult help): 

• Roll out the bread and cut out circles 

• Brush bread with oil and press into bun tin 

• Cut/tear the vegetables and herbs  

• Tear/grate the cheese  

• Flake the tuna by hand  

• Spoon mixture into the cases 

• Sprinkle the cheese 
 

Skills (depending on filling): 

Rolling out, cutting out shapes, brushing oil, cutting, tearing, grating, flaking/sprinkling, 

arranging ingredients 
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December 2014. 

Top Tips 

 Could be linked to a theme (e.g. Beach – Rockpool Pies, St David’s Day – Welsh 

Cheese & Leek) 

 Try other fillings such as cooked chicken, pineapple and cheese 

 Save the leftover bread and make into breadcrumbs to freeze – use them in the ‘Sail 

Away’ Pepper Boats, or Fish Cake recipe 

 Send the recipe home to encourage families to try making it themselves 

Allergy Information  

Check your ingredients for possible allergens 

 


