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( Cookie Dough Tart Crust

Vegetarian

READY IN SERVINGS

©

CALORIES

©

120 min. 45

DESSERT

74 kcal

Ingredients

I:‘ 1 ounce blanched almonds and whole
I:‘ 3 ounces powdered sugar sifted

I:‘ 2 large egg yolk

D 10.5 ounces flour all-purpose (spoon flour into dry-measure cup and level off)
I:‘ 0.3 teaspoon salt
D 8 ounces butter unsalted cold cut into 16 pieces (2 sticks)

I:‘ 1 teaspoon vanilla extract

Equipment
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food processor
bowl

frying pan
baking sheet
knife

plastic wrap
spatula

rolling pin
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Directions
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Combine the almonds and confectioners’ sugar in the bowl! of a food processor and pulse
repeatedly until finely ground, about 1 minute. No visible pieces of almond should remain. Use
a thin metal spatula to scrape away any of the mixture caked up in the corner where the
bottom meets the side of the bowl.

Add the flour and salt and pulse a couple of times to mix. (If not using the nuts, start here and
add the sugar.)

Add the butter and pulse again repeatedly until no visible pieces of butter remain.
Add the yolks and vanilla and pulse again until the dough forms a ball.

Invert the dough to a floured surface and carefully remove the blade. Divide the dough into 2
equal pieces. Shape each piece of dough into a thick disk and wrap individually in plastic
wrap. Refrigerate until firm, at least 1 hour. You may prepare the dough several days in
advance and keep it refrigerated, or double wrap and freeze the second piece of dough,
defrosting it in the refrigerator overnight before use.

To form a tart crust, remove one of the pieces of dough from the refrigerator and allow it to
soften at a cool room temperature for about 20 minutes, just until it is soft enough to roll
without cracking, but still firm. Unwrap it and place it on a floured surface. Use the palm of
your hand to press it to a thickness of about 1/4 inch.

Flour the work surface and the dough and gently roll the dough into a 13-inch disk, adding
pinches of flour under and on top of the dough as needed.

Fold the dough in half and slide both hands under it, palms upward, and transfer it to the pan,
lining up the fold with the diameter of the pan. Unfold the dough into the pan. Don’t be



concerned if the dough cracks or tears—you can press it back together.

I:‘ Evenly fit the dough into the pan, making sure it's flat against both the bottom and side of the
pan. Trim away any excess dough at the rim of the pan by rolling over with a rolling pin or
scraping it away with the back of a paring knife.

I:‘ Finish off the top edges of the crust by pressing outward against the side of the pan with
your thumb and down at the same time at the top of the crust with your index finger.

I:‘ Slide the tart pan onto a cookie sheet, cover it with plastic wrap and refrigerate it for several
hours or overnight before baking.

Nutrition Facts
]

I prOTEIN 5.27% [ FAT 56.62% CARBS 38.11%

Properties
Glycemic Index:1.67, Glycemic Load:3.65, Inflammation Score:-1, Nutrition Score:1.4382608727269%

Nutrients (% of daily need)

Calories: 73.97kcal (3.7%), Fat: 4.68g (7.21%), Saturated Fat: 2.7g (16.85%), Carbohydrates: 7.09g (2.36%), Net
Carbohydrates: 6.85g (2.49%), Sugar: 1.91g (2.13%), Cholesterol: 19mg (6.33%), Sodium: 14.13mg (0.61%), Alcohol:
0.03g (100%), Alcohol %: 0.26% (100%), Protein: 0.98g (1.96%), Selenium: 2.75pg (3.92%), Vitamin B1: 0.05mg
(3.65%), Folate: 13.67ug (3.42%), Manganese: 0.06mg (2.88%), Vitamin A: 136.89IU (2.74%), Vitamin B2: 0.04mg
(2.55%), Vitamin B3: 0.42mg (2.08%), Iron: 0.35mg (1.95%), Vitamin E: 0.29mg (1.93%), Phosphorus: 14.34mg
(1.43%)



