
Berry Tart
 Vegetarian   Popular

DESSERT

Ingredients
200 g flour  all-purpose 

50 g powdered sugar

0.1 teaspoon salt

0.5 cup butter  unsalted cut into 1/2 inch cubes (10 Tbsp or 140 g) 

1  eggs  with a fork lightly beaten 

0.3 teaspoon vanilla extract

8 oz mascarpone cheese

60 ml heavy cream  cold 

READY IN

140 min.

SERVINGS

8

CALORIES

456 kcal

https://whatsheate.com


43 g powdered sugar

1 teaspoon lemon zest

0.5 teaspoon vanilla extract

85 g raspberries

225 g blueberries

225 g strawberries - stems removed and or  halved quartered 

60 ml orange marmalade

2 Tbsp water

1 teaspoon juice of lemon

10 inch equipment needed: food processor  with a removable bottom 

Equipment
food processor

bowl

frying pan

sauce pan

oven

knife

baking pan

hand mixer

aluminum foil

rolling pin

tart form

pastry brush

Directions
Make the tart dough: In a food processor, add the flour, powdered sugar, and salt. Pulse a

couple times to combine.



Add the cubed cold butter and pulse several more times until the largest piece of butter isthe

size of a pea.

Add the egg and vanilla extract. Pulse a few more times until the dough begins to form clumps

and pull away from the side of the food processor.

Press dough into tart pan and freeze: Lightly grease the inside of a tart pan (with removable

bottom) with butter.

Dump the clumpy dough into the tart pan and spread out evenly with your fingers along the

bottom and up the sides of the tart shell. You don't have to press too hard, if the dough is still

a little crumbly, that's good.

To make the top even you can press the dough up a little higher than the tart pan top, and

then use a rolling pin over the top to even the edges.

Put the tart pan in the freezer for 1 hour.

Pre-bake the crust: Preheat oven to 375°F. Line the frozen tart crust  with aluminum foil, with

enough extra foil off the two of the sides to use for lifting.

Fill with pie weights—dry beans, ceramic or stainless pie weights.

Place a shallow baking pan on the bottom rung of the oven to catch drippings.

Put the tart pan in the oven on the middle rack.

Bake for 20 minutes.

Remove from oven and remove the pie weights. (I lift the hot beans out by holding on to the

aluminum foil and place the foil and beans into a large bowl to cool before storing.)

Poke the bottom of the crust with the tines of a fork. Return the tart pan to the oven for 10-15

more minutes.

Bake until golden brown.

Remove from oven and let cool completely.

Beat the mascarpone, cream, powdered sugar, zest, vanilla, then spread into tart crust:  Using

an electric mixer, beat together the mascarpone, cream, powdered sugar, orange zest and

vanilla extract on high speed until stiff peaks form, about 40 seconds to a minute.

Scoop mixture into tart crust, and spread it so that it is level.

Arrange berries on top, brush with jelly mixture: Arrange the berries on top of the mascarpone

mixture in the tart crust.

Combine apricot jelly (or marmalade), water, and vinegar into a small saucepan and heat on

medium heat until bubbly and the jelly has dissolved as well as it can.



Using a pastry brush, brush the jelly mixture over the berries for a glossy sheen.

Remove the rim of the tart pan before serving. (You may need to use a knife to gently

separate the edges of the tart from the pan.)

Nutrition Facts

 PROTEIN 5.35%
  FAT 54.8%

  CARBS 39.85%

Properties
Glycemic Index:22.63, Glycemic Load:15.95, Inflammation Score:-7, Nutrition Score:8.9404348238655%

Flavonoids
Cyanidin: 7.71mg, Cyanidin: 7.71mg, Cyanidin: 7.71mg, Cyanidin: 7.71mg Petunidin: 8.93mg, Petunidin: 8.93mg,

Petunidin: 8.93mg, Petunidin: 8.93mg Delphinidin: 10.19mg, Delphinidin: 10.19mg, Delphinidin: 10.19mg, Delphinidin:

10.19mg Malvidin: 19.03mg, Malvidin: 19.03mg, Malvidin: 19.03mg, Malvidin: 19.03mg Pelargonidin: 7.09mg,

Pelargonidin: 7.09mg, Pelargonidin: 7.09mg, Pelargonidin: 7.09mg Peonidin: 5.73mg, Peonidin: 5.73mg, Peonidin:

5.73mg, Peonidin: 5.73mg Catechin: 2.5mg, Catechin: 2.5mg, Catechin: 2.5mg, Catechin: 2.5mg Epigallocatechin:

0.45mg, Epigallocatechin: 0.45mg, Epigallocatechin: 0.45mg, Epigallocatechin: 0.45mg Epicatechin: 0.67mg,

Epicatechin: 0.67mg, Epicatechin: 0.67mg, Epicatechin: 0.67mg Epicatechin 3-gallate: 0.04mg, Epicatechin 3-

gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg Epigallocatechin 3-gallate:

0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate:

0.09mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg Luteolin: 0.06mg,

Luteolin: 0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg Kaempferol: 0.61mg, Kaempferol: 0.61mg, Kaempferol:

0.61mg, Kaempferol: 0.61mg Myricetin: 0.38mg, Myricetin: 0.38mg, Myricetin: 0.38mg, Myricetin: 0.38mg

Quercetin: 2.58mg, Quercetin: 2.58mg, Quercetin: 2.58mg, Quercetin: 2.58mg Gallocatechin: 0.04mg,

Gallocatechin: 0.04mg, Gallocatechin: 0.04mg, Gallocatechin: 0.04mg

Nutrients (% of daily need)
Calories: 455.86kcal (22.79%), Fat: 28g (43.08%), Saturated Fat: 17.19g (107.41%), Carbohydrates: 45.83g (15.28%),

Net Carbohydrates: 43.13g (15.68%), Sugar: 22.48g (24.97%), Cholesterol: 87.84mg (29.28%), Sodium: 70.7mg

(3.07%), Alcohol: 0.13g (100%), Alcohol %: 0.09% (100%), Protein: 6.15g (12.31%), Vitamin C: 22.91mg (27.77%),

Manganese: 0.45mg (22.53%), Vitamin A: 920.53IU (18.41%), Selenium: 10.83µg (15.47%), Folate: 60.68µg (15.17%),

Vitamin B1: 0.22mg (14.79%), Vitamin B2: 0.19mg (11.45%), Fiber: 2.7g (10.8%), Vitamin B3: 1.79mg (8.94%), Iron:

1.56mg (8.68%), Vitamin K: 8.2µg (7.81%), Calcium: 68.27mg (6.83%), Phosphorus: 59.39mg (5.94%), Vitamin E:

0.81mg (5.42%), Copper: 0.09mg (4.66%), Magnesium: 15mg (3.75%), Potassium: 130.84mg (3.74%), Vitamin B5:

0.34mg (3.36%), Vitamin B6: 0.06mg (2.98%), Vitamin D: 0.44µg (2.96%), Zinc: 0.41mg (2.75%), Vitamin B12:

0.09µg (1.42%)


