
Blueberry Creme Brulee Tart
 Vegetarian

DESSERT

Ingredients
1 cup blueberries  fresh 

0.5 cup butter  room temperature 1 stick 

0.5 cup plus  light 

4 large egg yolks

1.3 cups flour  all-purpose 

2 cups heavy cream

0.3 cup blueberry preserves

2 tablespoons cup heavy whipping cream  sour 

READY IN

225 min.

SERVINGS

8

CALORIES

579 kcal

https://whatsheate.com


1 cup sugar

Equipment
food processor

frying pan

sauce pan

oven

tart form

Directions
Preheat the oven to 375 degrees F.

Place the flour, butter, and sour cream in a food processor and pulse to combine. When the

dough has formed a ball, pat with lightly floured hands into the bottom and sides of an

ungreased 10-inch tart pan with a removable bottom and 1/2-inch sides.

Bake for about 20 minutes, until the crust is set and only lightly browned if at all.

Let cool while preparing the filling.

Preheat oven to 300 degrees F.

In a heavy-bottomed medium nonreactive saucepan, heat cream over medium-low heat for

15 minutes, stirring to ensure it does not burn; do not let boil.

Add 1/4 cup heavy cream to beaten eggs.

Mix together. Slowly add hot cream to mixture and add 1/2 cup sugar.

Mix thoroughly.

Gently spread the blueberry preserves over the bottom of the baked and cooled tart shell, in

a thin layer. Gently pour the custard over the preserves.

Bake for 40 minutes or until the mixture is almost set in the center (it should still wiggle when

shaken).

Let cool to room temperature and then refrigerate for at least 2 hours, or up to 24 hours.

Sprinkle the remaining 1/2 cup sugar in a thin, even layer over the baked custard filling. To

caramelize the sugar, light a propane torch and hold it so the flame just touches the surface.

Start at the center and spiral out toward the edges of the tart shell. If the sugar begins to

burn, pull the torch away and blow on the sugar to extinguish the flame. Top with sugared



blueberries. Pop out bottom of pan and serve.

Lightly brush the blueberries with corn syrup and roll in sugar.

Nutrition Facts

 PROTEIN 3.65%
  FAT 54.76%

  CARBS 41.59%

Properties
Glycemic Index:36.76, Glycemic Load:32.54, Inflammation Score:-7, Nutrition Score:8.32913038005%

Flavonoids
Cyanidin: 2.09mg, Cyanidin: 2.09mg, Cyanidin: 2.09mg, Cyanidin: 2.09mg Petunidin: 7.78mg, Petunidin: 7.78mg,

Petunidin: 7.78mg, Petunidin: 7.78mg Delphinidin: 8.74mg, Delphinidin: 8.74mg, Delphinidin: 8.74mg, Delphinidin:

8.74mg Malvidin: 16.67mg, Malvidin: 16.67mg, Malvidin: 16.67mg, Malvidin: 16.67mg Peonidin: 5mg, Peonidin: 5mg,

Peonidin: 5mg, Peonidin: 5mg Catechin: 1.3mg, Catechin: 1.3mg, Catechin: 1.3mg, Catechin: 1.3mg Epigallocatechin:

0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg Epicatechin: 0.15mg,

Epicatechin: 0.15mg, Epicatechin: 0.15mg, Epicatechin: 0.15mg Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin:

0.05mg, Luteolin: 0.05mg Kaempferol: 0.41mg, Kaempferol: 0.41mg, Kaempferol: 0.41mg, Kaempferol: 0.41mg

Myricetin: 0.32mg, Myricetin: 0.32mg, Myricetin: 0.32mg, Myricetin: 0.32mg Quercetin: 1.89mg, Quercetin: 1.89mg,

Quercetin: 1.89mg, Quercetin: 1.89mg Gallocatechin: 0.03mg, Gallocatechin: 0.03mg, Gallocatechin: 0.03mg,

Gallocatechin: 0.03mg

Nutrients (% of daily need)
Calories: 579.05kcal (28.95%), Fat: 36.22g (55.72%), Saturated Fat: 22.13g (138.31%), Carbohydrates: 61.89g

(20.63%), Net Carbohydrates: 60.77g (22.1%), Sugar: 45.72g (50.8%), Cholesterol: 191.31mg (63.77%), Sodium:

126.4mg (5.5%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.44g (10.87%), Vitamin A: 1383.78IU (27.68%),

Selenium: 13.74µg (19.63%), Vitamin B2: 0.28mg (16.35%), Vitamin B1: 0.2mg (13.55%), Folate: 52.62µg (13.15%),

Manganese: 0.22mg (11.13%), Phosphorus: 97.4mg (9.74%), Vitamin D: 1.41µg (9.41%), Vitamin E: 1.26mg (8.4%),

Vitamin K: 7.82µg (7.45%), Iron: 1.28mg (7.14%), Vitamin B3: 1.31mg (6.53%), Calcium: 64.1mg (6.41%), Vitamin B5:

0.55mg (5.48%), Vitamin B12: 0.29µg (4.86%), Fiber: 1.12g (4.48%), Zinc: 0.63mg (4.22%), Vitamin B6: 0.07mg

(3.68%), Vitamin C: 2.78mg (3.37%), Potassium: 113.55mg (3.24%), Copper: 0.06mg (2.88%), Magnesium: 11.16mg

(2.79%)


