
Cranberry Curd Tarts
 Vegetarian   Gluten Free   Low Fod Map

DESSERT

Ingredients
227 g cranberries  fresh 

4 large eggs

1 teaspoon juice of lemon

0.1 teaspoon salt

150 g sugar

57 g butter  unsalted melted 

118 g water

Equipment

READY IN

45 min.

SERVINGS

12

CALORIES

115 kcal

https://whatsheate.com


food processor

bowl

sauce pan

oven

whisk

blender

tart form

Directions
Combine cranberries and water in a saucepan. Cook over medium heat until cranberries have

burst.Process cranberries in food processor until smooth (don't worry, you can strain out the

bits of skin later); or you can puree in a food mill.Create a water bath by placing a saucepan

of water over heat to simmer.

Whisk together the sugar and eggs in a metal bowl.

Whisk in the cranberry puree, lemon juice, and salt.

Place the bowl over the saucepan of simmering water, making sure the bottom does not

touch the water. Cook the mixture, whisking constantly, until the curd reaches 180 degrees

and thickens. Keep whisking while the mixture is heating up to prevent the eggs from

cooking.Take the curd off the heat and strain it into the bowl of a food processor or blender.

Let the curd rest for a bit until it cools to about 140 degrees.

Add in the butter pieces a few at the time and combine on high speed. Once all of the butter

has been added, let the mixture combine for a few minutes longer to ensure the mixture is

perfectly smooth.

Pour curd into a container and let it chill in the refrigerator for about half an hour before

assembly.For the crust:Preheat oven to 325 degrees F. Process cookies in food processor

until they are finely ground.

Combine cookie crumbs and butter. Press mixture into bottom and sides of a 12-square mini

tart pan, or a 9 in round tart pan with removable bottom.

Bake for about 10 minutes until dark brown and firm.

Remove and let cool.To assemble:When you are ready to serve, fill the tart shells with the

cranberry curd.

Nutrition Facts



 PROTEIN 7.56%
  FAT 42%

  CARBS 50.44%

Properties
Glycemic Index:9.59, Glycemic Load:9.44, Inflammation Score:-2, Nutrition Score:2.4543478482443%

Flavonoids
Cyanidin: 8.78mg, Cyanidin: 8.78mg, Cyanidin: 8.78mg, Cyanidin: 8.78mg Delphinidin: 1.45mg, Delphinidin: 1.45mg,

Delphinidin: 1.45mg, Delphinidin: 1.45mg Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg

Pelargonidin: 0.06mg, Pelargonidin: 0.06mg, Pelargonidin: 0.06mg, Pelargonidin: 0.06mg Peonidin: 9.3mg,

Peonidin: 9.3mg, Peonidin: 9.3mg, Peonidin: 9.3mg Catechin: 0.07mg, Catechin: 0.07mg, Catechin: 0.07mg,

Catechin: 0.07mg Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin:

0.14mg Epicatechin: 0.83mg, Epicatechin: 0.83mg, Epicatechin: 0.83mg, Epicatechin: 0.83mg Epigallocatechin 3-

gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate:

0.18mg Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 0.06mg,

Hesperetin: 0.06mg, Hesperetin: 0.06mg, Hesperetin: 0.06mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin:

0.01mg, Naringenin: 0.01mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg

Myricetin: 1.25mg, Myricetin: 1.25mg, Myricetin: 1.25mg, Myricetin: 1.25mg Quercetin: 2.81mg, Quercetin: 2.81mg,

Quercetin: 2.81mg, Quercetin: 2.81mg

Nutrients (% of daily need)
Calories: 114.81kcal (5.74%), Fat: 5.5g (8.47%), Saturated Fat: 2.96g (18.52%), Carbohydrates: 14.87g (4.96%), Net

Carbohydrates: 14.19g (5.16%), Sugar: 13.36g (14.84%), Cholesterol: 72.21mg (24.07%), Sodium: 49.41mg (2.15%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.23g (4.46%), Selenium: 5.26µg (7.51%), Vitamin B2: 0.08mg

(4.94%), Vitamin A: 220.08IU (4.4%), Manganese: 0.07mg (3.68%), Phosphorus: 36.25mg (3.63%), Vitamin E:

0.54mg (3.57%), Vitamin C: 2.81mg (3.41%), Vitamin B5: 0.32mg (3.17%), Fiber: 0.68g (2.73%), Vitamin D: 0.4µg

(2.7%), Vitamin B12: 0.16µg (2.61%), Folate: 8.25µg (2.06%), Vitamin B6: 0.04mg (1.97%), Iron: 0.34mg (1.91%), Zinc:

0.24mg (1.59%), Copper: 0.03mg (1.29%), Vitamin K: 1.33µg (1.27%), Calcium: 12.45mg (1.24%), Potassium: 39.96mg

(1.14%)


