
No-Fuss Fruit Tart

Ingredients
1 cup blackberries

1 cup blueberries

16 ounce bars cream cheese  at room temperature 

27 sheets graham crackers  (3I cups crumbs) 

1 cup lemon curd  at room temperature 

0.7 cup pomegranate seeds  red 

1 cup raspberries

1 cups strawberries

1  loose-bottomed 0-inch fluted tart pan

6 tablespoons butter  unsalted soft 

READY IN

265 min.

SERVINGS

10

CALORIES

499 kcal

https://whatsheate.com


Equipment
food processor

bowl

frying pan

plastic wrap

aluminum foil

tart form

Directions
This is perhaps one of the most useful desserts you can have in your repertoire. Not that it is

the job of a dessert to be useful: a dessert exists merely to delight. Still, dinner does need to

be made, even when there's precious little time for it, and that should be a delight, too. So

here's the deal: there is pitifully little work to be done to make this berry-dazzler of a tart, and

enormous pleasure to be derived from its consumption.

All you do is bash a few graham crackers a day or so in advance and make the base - getting

one course out of the way early is my way of managing - then stir lemon curd and cream

cheese together, and use this cream to line the crumb-covered tart pan. I use store-bought

lemon curd here, but even if it comes out of the jar, it must be of good quality. And when it is

whipped into the cream cheese, that cream cheese must be at room temperature, as should

the lemon curd in its jar. The combination produces a layer of what tastes like cheesecake

cream: light, lemony, luscious.

I used to put the berries on top of the cream pretty much last-minute, but then I found that a

leftover wedge, after the party, looked inviting after being in the refrigerator overnight, and so

I now finish assembling the tart ahead of time. But if you prefer to add the fruit nearer to

serving, I completely understand.

Don't feel you must obey the fruit orders too literally: any mixture of berries (or indeed other

fruit) would do, and you could well use a smaller amount and top the tart less extravagantly.

Process the crackers and the butter to a sandy rubble in a food processor and press into the

sides and the bottom of a deep-sided fluted tart pan. Put it in the freezer or refrigerator for

about 10 to 15 minutes.

In a clean processor bowl, process the cream cheese and lemon curd (or just mix by hand)

and spread it into the bottom of the chilled tart pan, covering the base evenly.



Arrange the fruit gently (so it doesn't sink in too much) on top of the lemony cream cheese in

a decorative manner, leaving some of the strawberries unhulled, with their picturesque stalks

attached.

Refrigerator the tart, preferably overnight, or for at least 4 hours. It does need to get properly

cold in order to set enough for the tart to be unmolded and sliced easily.

The tart can be made 1 day ahead. Cover loosely with plastic wrap or aluminum foil, being

careful not to press on the filling, and refrigerate. Will keep for around 4 days.

The tart, without fruit topping, can be frozen for up to 3 months if made with regular cream

cheese, but be warned it may "weep" on thawing, so is not ideal for freezing. Open-freeze tart

until firm, then wrap (still in its pan) in a double layer of plastic wrap and layer of aluminum

foil. To thaw, unwrap and cover loosely with plastic wrap then thaw overnight in the

refrigerator. Decorate and serve as directed in the recipe.

Nutrition Facts

 PROTEIN 5.41%
  FAT 50.82%

  CARBS 43.77%

Properties
Glycemic Index:33.1, Glycemic Load:24.15, Inflammation Score:-6, Nutrition Score:9.152608671914%

Flavonoids
Cyanidin: 21.66mg, Cyanidin: 21.66mg, Cyanidin: 21.66mg, Cyanidin: 21.66mg Petunidin: 4.72mg, Petunidin: 4.72mg,

Petunidin: 4.72mg, Petunidin: 4.72mg Delphinidin: 5.45mg, Delphinidin: 5.45mg, Delphinidin: 5.45mg, Delphinidin:

5.45mg Malvidin: 10.02mg, Malvidin: 10.02mg, Malvidin: 10.02mg, Malvidin: 10.02mg Pelargonidin: 3.76mg,

Pelargonidin: 3.76mg, Pelargonidin: 3.76mg, Pelargonidin: 3.76mg Peonidin: 3.06mg, Peonidin: 3.06mg, Peonidin:

3.06mg, Peonidin: 3.06mg Catechin: 7mg, Catechin: 7mg, Catechin: 7mg, Catechin: 7mg Epigallocatechin: 0.34mg,

Epigallocatechin: 0.34mg, Epigallocatechin: 0.34mg, Epigallocatechin: 0.34mg Epicatechin: 2.62mg, Epicatechin:

2.62mg, Epicatechin: 2.62mg, Epicatechin: 2.62mg Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg,

Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg Epigallocatechin 3-gallate: 0.21mg,

Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg

Naringenin: 0.04mg, Naringenin: 0.04mg, Naringenin: 0.04mg, Naringenin: 0.04mg Luteolin: 0.05mg, Luteolin:

0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg Kaempferol: 0.39mg, Kaempferol: 0.39mg, Kaempferol: 0.39mg,

Kaempferol: 0.39mg Myricetin: 0.29mg, Myricetin: 0.29mg, Myricetin: 0.29mg, Myricetin: 0.29mg Quercetin:

2.67mg, Quercetin: 2.67mg, Quercetin: 2.67mg, Quercetin: 2.67mg Gallocatechin: 0.04mg, Gallocatechin: 0.04mg,

Gallocatechin: 0.04mg, Gallocatechin: 0.04mg

Nutrients (% of daily need)



Calories: 498.98kcal (24.95%), Fat: 28.68g (44.12%), Saturated Fat: 15.43g (96.43%), Carbohydrates: 55.56g

(18.52%), Net Carbohydrates: 51.17g (18.61%), Sugar: 30.77g (34.19%), Cholesterol: 63.87mg (21.29%), Sodium:

461.32mg (20.06%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.87g (13.74%), Vitamin C: 18.02mg

(21.85%), Fiber: 4.39g (17.56%), Vitamin A: 873.41IU (17.47%), Manganese: 0.3mg (15.17%), Phosphorus: 144.72mg

(14.47%), Vitamin B2: 0.23mg (13.29%), Iron: 1.94mg (10.78%), Vitamin K: 10.69µg (10.19%), Magnesium: 37.05mg

(9.26%), Folate: 36.89µg (9.22%), Vitamin B3: 1.8mg (9.02%), Calcium: 88.43mg (8.84%), Vitamin B1: 0.12mg (8.21%),

Zinc: 1.18mg (7.89%), Vitamin E: 1.08mg (7.22%), Potassium: 248.95mg (7.11%), Selenium: 4.19µg (5.99%), Vitamin

B6: 0.1mg (5.22%), Copper: 0.09mg (4.65%), Vitamin B5: 0.44mg (4.36%), Vitamin B12: 0.11µg (1.9%)


