
Creamy Ricotta Tart with Pine Nuts
 Vegetarian

DESSERT

Ingredients
6 ounces cream cheese  at room temperature 

3 large egg yolks

2 large eggs

1.5 cups flour  all-purpose 

5 ounces pinenuts  toasted 

1 cup ricotta cheese

1 pinch salt

4 tablespoons sugar

READY IN

155 min.

SERVINGS

12

CALORIES

331 kcal

https://whatsheate.com


4 ounces butter  unsalted cooled melted 

0.5 cup water

Equipment
food processor

bowl

frying pan

sauce pan

oven

aluminum foil

tart form

Directions
Preheat the oven to 350 degrees F.

In the bowl of a food processor, pulse flour, 2 tablespoons of sugar, 3/4 cup of pine nuts, and

salt until finely ground.

Add the butter. Pulse dough just until it comes together.

Place the dough into an 11-inch diameter tart pan with a removable bottom and press down

to cover the bottom and sides of the pan. Refrigerate until the dough is firm, about 30

minutes.

Line the tart shell with aluminum foil and fill with pie weights or dried beans.

Bake the tart shell in the lower third of the oven until just set, about 25 minutes. Carefully

remove the foil and pie weights.

Bake until the tart shell is lightly golden, about 10 minutes. Cool completely.

Combine the remaining 2 tablespoons of sugar with the water in a small saucepan over low

heat. You don't want to boil the water, you just want to heat it so that the sugar can dissolve

thoroughly. Stir until the sugar dissolves and remove from heat.

In the bowl of a food processor, pulse the ricotta cheese and cream cheese until smooth.

Add the eggs and egg yolks, 1 at a time, and process until smooth. With the machine running,

add the sugar syrup in a thin steady stream and process until smooth.



Pour the custard into the tart shell and bake until the filling is almost set, about 20 to 25

minutes. Scatter the remaining 3/4 cup of toasted pine nuts atop the filling.

Bake until the custard is set, about 10 minutes longer.

Let the tart cool completely before serving.

The tart can be wrapped in plastic and refrigerated for up to 3 days. Return the tart to room

temperature before serving.

Nutrition Facts

 PROTEIN 9.75%
  FAT 67.65%

  CARBS 22.6%

Properties
Glycemic Index:16.59, Glycemic Load:11.8, Inflammation Score:-5, Nutrition Score:10.523043326062%

Nutrients (% of daily need)
Calories: 330.7kcal (16.54%), Fat: 25.39g (39.06%), Saturated Fat: 10.7g (66.88%), Carbohydrates: 19.08g (6.36%),

Net Carbohydrates: 18.22g (6.63%), Sugar: 5.11g (5.67%), Cholesterol: 122.07mg (40.69%), Sodium: 81.09mg

(3.53%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.24g (16.47%), Manganese: 1.15mg (57.71%), Selenium:

14.65µg (20.93%), Phosphorus: 167.96mg (16.8%), Vitamin B2: 0.24mg (14.2%), Vitamin A: 628.2IU (12.56%), Vitamin

B1: 0.18mg (12.19%), Folate: 46.77µg (11.69%), Vitamin E: 1.67mg (11.15%), Copper: 0.2mg (9.9%), Iron: 1.74mg (9.66%),

Magnesium: 38.14mg (9.53%), Zinc: 1.4mg (9.31%), Vitamin B3: 1.49mg (7.43%), Calcium: 73.52mg (7.35%), Vitamin

K: 7.65µg (7.29%), Vitamin B5: 0.5mg (4.95%), Vitamin B12: 0.27µg (4.58%), Potassium: 146.13mg (4.18%), Vitamin D:

0.58µg (3.86%), Fiber: 0.86g (3.44%), Vitamin B6: 0.06mg (3.21%)


