
Maple Sugar Tartlets

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1.5 tablespoons cider vinegar

2 large eggs

1.3 cups flour  all-purpose 

6 tablespoons brown sugar  light packed 

3 tablespoons granulated maple sugar  (see cooks' note, below) 

0.5 cup grade b maple syrup  dark 

2.5 ounces pecans  finely chopped 

0.1 teaspoon rounded salt

0.3 teaspoon salt

READY IN

12840 min.

SERVINGS

8

CALORIES

352 kcal

https://whatsheate.com


1 teaspoon sugar

6 tablespoons butter  unsalted cooled melted 

0.3 cup water  cold 

8 servings accompaniment: whipped cream  unsweetened 

Equipment
bowl

frying pan

baking sheet

ladle

oven

whisk

blender

plastic wrap

aluminum foil

rolling pin

Directions
Blend together flour, sugar, butter, and salt in a bowl with your fingertips or a pastry blender

until mixture resembles coarse meal with some small (roughly pea-size) butter lumps.

Drizzle water evenly over mixture and gently stir with a fork until incorporated and dough

forms a ball.

Turn dough out onto a lightly floured surface and divide into 4 portions. With heel of your

hand, smear each portion once in a forward motion to help distribute fat. Gather all dough

together with scraper or your hands and press into a ball, then flatten into a 5-inch disk. Wrap

disk in plastic wrap and chill until firm, at least 1 hour.

Put oven rack in middle position and preheat oven to 375°F.

Roll out dough on a lightly floured surface with a lightly floured rolling pin into a 16- by 14-inch

oval (1/8 inch thick).



Cut out 8 (4 1/2-inch) rounds with cutter and fit each round into a tartlet pan, pressing lightly

to fit into pans.

Transfer tartlet pans to a baking sheet and chill until dough is firm, about 15 minutes.

Line each tartlet shell with foil and fill with pie weights.

Bake until edges are pale golden, 8 to 10 minutes. Carefully remove foil and weights and

continue baking until bottoms are golden, about 5 minutes more. Cool completely in pans on

a rack, about 10 minutes. Reduce oven temperature to 350°F.

While shells cool, whisk together all filling ingredients except nuts until combined well. Return

cooled tartlet shells (in their pans) to baking sheet and divide nuts among shells. Ladle filling

into shells, dividing it evenly.

Bake tartlets until filling is just set, 15 to 18 minutes. Cool in pans on rack, about 15 minutes,

then carefully remove tartlets from pans.

Serve warm or at room temperature.

Nutrition Facts

 PROTEIN 5.27%
  FAT 44.41%

  CARBS 50.32%

Properties
Glycemic Index:43.7, Glycemic Load:19.72, Inflammation Score:-4, Nutrition Score:9.3917390830491%

Flavonoids
Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg Delphinidin: 0.64mg, Delphinidin:

0.64mg, Delphinidin: 0.64mg, Delphinidin: 0.64mg Catechin: 0.64mg, Catechin: 0.64mg, Catechin: 0.64mg,

Catechin: 0.64mg Epigallocatechin: 0.5mg, Epigallocatechin: 0.5mg, Epigallocatechin: 0.5mg, Epigallocatechin:

0.5mg Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg Epigallocatechin 3-

gallate: 0.2mg, Epigallocatechin 3-gallate: 0.2mg, Epigallocatechin 3-gallate: 0.2mg, Epigallocatechin 3-gallate:

0.2mg

Nutrients (% of daily need)
Calories: 351.57kcal (17.58%), Fat: 17.62g (27.11%), Saturated Fat: 7.19g (44.97%), Carbohydrates: 44.94g (14.98%),

Net Carbohydrates: 43.56g (15.84%), Sugar: 26.94g (29.94%), Cholesterol: 73.64mg (24.54%), Sodium: 134.24mg

(5.84%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.7g (9.41%), Manganese: 1.26mg (62.85%), Vitamin B2:

0.43mg (25.24%), Selenium: 11.14µg (15.92%), Vitamin B1: 0.23mg (15.55%), Folate: 44.15µg (11.04%), Iron: 1.54mg

(8.54%), Zinc: 1.21mg (8.08%), Phosphorus: 79mg (7.9%), Copper: 0.16mg (7.85%), Vitamin A: 375.96IU (7.52%),

Vitamin B3: 1.3mg (6.52%), Calcium: 59.6mg (5.96%), Magnesium: 23.69mg (5.92%), Fiber: 1.38g (5.51%),

Potassium: 160.34mg (4.58%), Vitamin B5: 0.4mg (3.98%), Vitamin E: 0.55mg (3.66%), Vitamin D: 0.43µg (2.88%),



Vitamin B6: 0.06mg (2.75%), Vitamin B12: 0.15µg (2.44%), Vitamin K: 1.26µg (1.2%)


