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( Lattice-Topped Vanilla Bean Pineapple Tart )

Vegetarian

READY IN SERVINGS
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CALORIES
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DESSERT

163 kcal

Ingredients

I:‘ 1 serving flour all-purpose for surface

I:‘ 1 serving dough

I:‘ 4.5 pounds pineapple cored peeled quartered
I:‘ 0.3 cup brown sugar packed

I:‘ 0.3 cup granulated sugar

I:‘ 1 vanilla pod split

I:‘ 2 tablespoons juice of lemon fresh

I:‘ 0.5 cup rum dark such as myers's
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|:| 1large egg yolk

|:| 2 tablespoons cup heavy whipping cream

Equipment
bowl

frying pan
baking sheet
oven

knife

wire rack

aluminum foil
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tart form

Directions

|:| On a lightly floured surface, roll each disk of crostata dough into a 9-by-12-inch rectangle, 1/8
inch thick.

|:| Place 1 rectangle on a parchment-lined baking sheet, and freeze until firm, about 30 minutes.
Fit the other rectangle into an 8-by-11-inch fluted rectangular tart pan with a removable
bottom. Trim dough flush with top edge of pan. Refrigerate until ready to use.

|:| Remove baking sheet from freezer. Using a clean ruler as a guide, cut dough rectangle into

eighteen 1/2-inch-wide strips using a sharp knife or a fluted pastry wheel.

|:| Lay 9 strips of dough on another baking sheet in pairs of parallel lines that extend slightly
past the length of the tart pan. Starting in the center, weave 1 new strip under and over the
strips on the baking sheet. Weave a second strip inch away, this time weaving over then
under. Repeat, weaving pairs of strips across half of the tart, spacing pairs 1inch apart. (If
dough strips become too soft, return to freezer until firm.) Return to center, and repeat with

remaining dough strips to form a lattice pattern. Freeze until ready to use.
Cut each pineapple quarter crosswise into 1/3-inch-thick slices.

Combine sugars, vanilla seeds and pod, and lemon juice in a large saute pan.

100

Add pineapple, and cook over medium heat, stirring until sugars dissolve and mixture

becomes saucy, about 3 minutes.



Add rum, and simmer until pineapple has softened and almost all of the liquid has evaporated,
about 20 minutes.

Remove from heat, and let cool in pan. Discard vanilla pod.
Remove tart pan from refrigerator.

Spread pineapple mixture evenly on dough.
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Combine yolk and cream in a small bowl, and brush some along top edges of tart. Carefully
slide frozen lattice onto tart, centering it over filling, and press edges to seal. Trim excess
dough.

Brush top of lattice with egg wash. Refrigerate, uncovered, until firm, about 1 hour.

Preheat oven to 400 degrees.
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Bake tart for 15 minutes. Reduce heat to 375 degrees, and continue baking until crust is
golden and filling is bubbling, 40 to 45 minutes. (If crust browns too quickly, tent edges with
foil.)

I:‘ Let cool in tart pan on a wire rack. Unmold, and serve immediately.

Nutrition Facts

PROTEIN 3.72% [ FAT 9.91% CARBS 86.37%

Properties
Glycemic Index:21.4, Glycemic Load:15.23, Inflammation Score:-5, Nutrition Score:11.84043488036%

Flavonoids

Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg Hesperetin: 0.36mg, Hesperetin:
0.36mg, Hesperetin: 0.36mg, Hesperetin: 0.36mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg,
Naringenin: 0.03mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Myricetin: 0.02mg,
Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin:
0.25mg, Quercetin: 0.25mg

Nutrients (% of daily need)

Calories: 163.21kcal (8.16%), Fat: 1.66g (2.56%), Saturated Fat: 0.75g (4.69%), Carbohydrates: 32.64g (10.88%), Net
Carbohydrates: 30.2g (10.98%), Sugar: 25.51g (28.34%), Cholesterol: 18.13mg (6.04%), Sodium: 12.17mg (0.53%),
Alcohol: 3.34g (100%), Alcohol %: 2.14% (100%), Protein: 1.41g (2.81%), Vitamin C: 82.29mg (99.74%), Manganese:
1.59mg (79.73%), Vitamin B1: 0.15mg (10.14%), Vitamin B6: 0.2mg (10.01%), Copper: 0.2mg (9.8%), Fiber: 2.44g
(9.74%), Folate: 35.87ug (8.97%), Potassium: 200.12mg (5.72%), Magnesium: 21.59mg (5.4%), Vitamin B3: 0.96mg
(4.81%), Vitamin B2: 0.08mg (4.51%), Vitamin B5: 0.43mg (4.28%), Iron: 0.65mg (3.64%), Vitamin A: 155.98IU



(3.12%), Calcium: 29.85mg (2.99%), Selenium: 1.7ug (2.43%), Phosphorus: 23.23mg (2.32%), Zinc: 0.26mg (1.75%),
Vitamin K: 1.32pg (1.26%)



