
Pear & Almond Tart
 Vegetarian

DESSERT

Ingredients
2 teaspoon almond liqueur

6 ounce almond paste

0.5 cup blanched almond  divided 

4  bosc pears  firm 

13 tablespoon butter  cubed 

0.3 teaspoon coarse salt

0.5 cup powder confectioners sugar

1  eggs  at room temperature 

READY IN

5 min.

SERVINGS

8

CALORIES

533 kcal

https://whatsheate.com


1.3  flour  all-purpose for filling 

1.5 tablespoon juice of lemon

1.5 cup sugar  for filling 

4 cup water

Equipment
food processor

bowl

frying pan

sauce pan

baking paper

oven

stand mixer

tart form

melon baller

Directions
Prepare the pears: Peel the pears and halve them lengthwise. Using a melon baller remove the

core. Bring 4 cups water, 1 ½ cups sugar, and lemon juice to boil in large saucepan over

medium-high heat, stirring until sugar dissolves.

Add split vanilla bean and pears. Cover with a round of parchment paper, with a small hole cut

in the center. Keep the liquid at a very low boil and simmer the pears until cooked through, 15

to 25 minutes, depending on the pears.

Remove from heat and let the pears cool in their liquid.Prepare the crust: Pulse the powdered

sugar, ¼ cup almond slices, and salt in a food processor until nuts are finely ground.

Add 8 tablespoons butter and process until smooth, scraping down sides of bowl

occasionally.

Mix in egg yolk.

Add 1 ¼ cup flour. Pulse the machine several times until dough comes together in clumps.

Gather dough into ball; flatten into disk. Wrap in plastic and chill at least 3 hours. (Can be

made 2 days ahead. Keep refrigerated.)Prepare the almond filling: In a stand mixer, beat the



almond paste with the remaining 2 teaspoons sugar and the remaining 2 teaspoons flour, until

smooth. Gradually beat in the remaining butter, until smooth, then beat in the egg and the egg

white, and the liquor. Cover and chill at least 3 hours. (Can be made 2 days ahead. Keep

chilled.)

Bake the tart shell: Position rack in center of oven and preheat to 375°F.

Roll out chilled dough on floured sheet of parchment paper to 12-inch round, lifting and

turning dough occasionally to free from paper. Using paper as aid, turn dough into 9-inch-

diameter tart pan with removable bottom; peel off paper. Seal any cracks in dough. Trim.

Pierce crust all over with fork. Freeze crust 10 minutes.Line crust with parchment paper, then

fill with dried beans or pie weights.

Bake crust until sides are set, about 20 minutes.

Remove parchment and beans.

Spread almond filling evenly in crust.

Cut each pear half lengthwise into thin slices. Gently press each pear slice in an attractive

pattern slightly overlapping each other in places into the almond filling.

Sprinkle the top with the remaining almond slices.

Bake tart until golden and tester inserted into center of filling comes out clean, about 55

minutes. Cool tart in pan on rack. Push pan bottom up, releasing tart from pan. (Can be made

8 hours ahead.

Let stand at room temperature.)

Cut tart into wedges; sprinkle with powdered sugar, if desired, and serve.

Nutrition Facts

 PROTEIN 3.29%
  FAT 46.1%

  CARBS 50.61%

Properties
Glycemic Index:31.48, Glycemic Load:30.29, Inflammation Score:-5, Nutrition Score:8.6386956961259%

Flavonoids
Cyanidin: 2mg, Cyanidin: 2mg, Cyanidin: 2mg, Cyanidin: 2mg Catechin: 0.33mg, Catechin: 0.33mg, Catechin:

0.33mg, Catechin: 0.33mg Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg,

Epigallocatechin: 0.7mg Epicatechin: 3.39mg, Epicatechin: 3.39mg, Epicatechin: 3.39mg, Epicatechin: 3.39mg

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



gallate: 0.02mg Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate:

0.15mg, Epigallocatechin 3-gallate: 0.15mg Eriodictyol: 0.15mg, Eriodictyol: 0.15mg, Eriodictyol: 0.15mg, Eriodictyol:

0.15mg Hesperetin: 0.41mg, Hesperetin: 0.41mg, Hesperetin: 0.41mg, Hesperetin: 0.41mg Naringenin: 0.07mg,

Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg Isorhamnetin: 0.45mg, Isorhamnetin: 0.45mg,

Isorhamnetin: 0.45mg, Isorhamnetin: 0.45mg Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg,

Kaempferol: 0.03mg Quercetin: 0.78mg, Quercetin: 0.78mg, Quercetin: 0.78mg, Quercetin: 0.78mg

Nutrients (% of daily need)
Calories: 532.91kcal (26.65%), Fat: 28.48g (43.82%), Saturated Fat: 12.7g (79.39%), Carbohydrates: 70.35g

(23.45%), Net Carbohydrates: 65.71g (23.9%), Sugar: 61.53g (68.37%), Cholesterol: 69.37mg (23.12%), Sodium:

236.11mg (10.27%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.58g (9.15%), Vitamin E: 5.3mg (35.3%),

Manganese: 0.38mg (19.19%), Fiber: 4.64g (18.54%), Magnesium: 54.6mg (13.65%), Vitamin B2: 0.23mg (13.57%),

Copper: 0.27mg (13.29%), Vitamin A: 620.71IU (12.41%), Phosphorus: 114.75mg (11.47%), Calcium: 75.51mg (7.55%),

Folate: 28.84µg (7.21%), Potassium: 236.51mg (6.76%), Vitamin C: 4.94mg (5.98%), Vitamin K: 5.53µg (5.26%),

Selenium: 3.5µg (5%), Iron: 0.88mg (4.92%), Zinc: 0.72mg (4.83%), Vitamin B3: 0.71mg (3.58%), Vitamin B1: 0.05mg

(3.15%), Vitamin B6: 0.05mg (2.71%), Vitamin B5: 0.21mg (2.13%), Vitamin B12: 0.09µg (1.46%)


