
No Skill Fruit Tart
 Dairy Free

DESSERT

Ingredients
1 cup blackberries  fresh 

2 tablespoons cornstarch

2 cups flour  all-purpose 

2 cups peaches  fresh sliced 

0.5 teaspoon salt

1 cup shortening

3 tablespoons sugar

0.5 cup water  cold 

READY IN

45 min.

SERVINGS

6

CALORIES

519 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

oven

Directions
Preheat the oven to 450 degrees F (220 degrees C).

In a medium bowl, stir together the flour and salt.

Cut in shortening by rubbing between your fingers until the mixture resembles oatmeal.

Gradually stir in water until dough is just wet enough to hold together. Knead briefly, just so

the dough holds together without crumbling.

Place in the refrigerator while preparing the fruit.

In a medium bowl, stir together the sugar and cornstarch.

Add the peaches and blackberries, and toss gently to coat. Set aside.

Roll out the crust dough into a rough circle about the size of a dinner plate, and place on a flat

baking sheet. Pile the fruit into a level mound in the center of the dough, leaving 1 to 2 inches

of exposed dough around the edge. Throw out any juices that may have accumulated in the

fruit bowl. Fold the dough up over the fruit - the edges should cover some of the fruit and

berries, but not reach the center of the tart.

Bake for 25 to 30 minutes in the preheated oven, until the fruit is bubbly and the crust is

golden brown.

Let cool completely before cutting into wedges and serving.

Nutrition Facts

 PROTEIN 3.9%
  FAT 59.76%

  CARBS 36.34%

Properties
Glycemic Index:35.06, Glycemic Load:29.23, Inflammation Score:-5, Nutrition Score:10.193478226662%

Flavonoids



Cyanidin: 24.97mg, Cyanidin: 24.97mg, Cyanidin: 24.97mg, Cyanidin: 24.97mg Pelargonidin: 0.11mg, Pelargonidin:

0.11mg, Pelargonidin: 0.11mg, Pelargonidin: 0.11mg Peonidin: 0.05mg, Peonidin: 0.05mg, Peonidin: 0.05mg, Peonidin:

0.05mg Catechin: 11.42mg, Catechin: 11.42mg, Catechin: 11.42mg, Catechin: 11.42mg Epigallocatechin: 0.56mg,

Epigallocatechin: 0.56mg, Epigallocatechin: 0.56mg, Epigallocatechin: 0.56mg Epicatechin: 2.32mg, Epicatechin:

2.32mg, Epicatechin: 2.32mg, Epicatechin: 2.32mg Epigallocatechin 3-gallate: 0.32mg, Epigallocatechin 3-gallate:

0.32mg, Epigallocatechin 3-gallate: 0.32mg, Epigallocatechin 3-gallate: 0.32mg Kaempferol: 0.18mg, Kaempferol:

0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg Myricetin: 0.16mg, Myricetin: 0.16mg, Myricetin: 0.16mg,

Myricetin: 0.16mg Quercetin: 1.2mg, Quercetin: 1.2mg, Quercetin: 1.2mg, Quercetin: 1.2mg

Nutrients (% of daily need)
Calories: 518.84kcal (25.94%), Fat: 34.85g (53.62%), Saturated Fat: 8.62g (53.87%), Carbohydrates: 47.7g (15.9%),

Net Carbohydrates: 44.51g (16.18%), Sugar: 11.58g (12.87%), Cholesterol: 0mg (0%), Sodium: 204.19mg (8.88%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.11g (10.22%), Manganese: 0.47mg (23.63%), Vitamin K:

24.59µg (23.42%), Vitamin B1: 0.35mg (23.4%), Selenium: 15.41µg (22.01%), Folate: 85.33µg (21.33%), Vitamin E:

2.78mg (18.5%), Vitamin B3: 3.03mg (15.14%), Vitamin B2: 0.23mg (13.48%), Iron: 2.3mg (12.77%), Fiber: 3.19g

(12.76%), Vitamin C: 7.14mg (8.66%), Copper: 0.14mg (7.23%), Phosphorus: 61.92mg (6.19%), Vitamin B5: 0.56mg

(5.6%), Magnesium: 18.36mg (4.59%), Vitamin A: 218.71IU (4.37%), Potassium: 146.33mg (4.18%), Zinc: 0.54mg

(3.61%), Vitamin B6: 0.04mg (1.94%), Calcium: 16.43mg (1.64%)


