
Pear and Almond Tart
 Vegetarian

DESSERT

Ingredients
1 cup almonds  with skins (3 1/2 ounce) sliced 

2  bartlett pears  (1 pound total) 

1 large egg white

1 large egg yolk

2 large eggs plus 1 yolk

1.3 cups flour  all-purpose 

0.7 cup heavy cream

0.3 teaspoon salt

READY IN

240 min.

SERVINGS

4

CALORIES

677 kcal

https://whatsheate.com


0.3 cup sugar

7 tablespoons butter  unsalted cold cut into 1/2-inch cubes 

0.3 teaspoon vanilla extract  pure 

2.5 tablespoons water  cold 

2.5 tablespoons poire william  french divided ( pear brandy) 

2.5 tablespoons poire william  french divided ( pear brandy) 

Equipment
bowl

frying pan

baking sheet

oven

whisk

blender

plastic wrap

aluminum foil

rolling pin

tart form

Directions
Whisk together flour, sugar, and salt in a large bowl. Blend in butter with your fingertips or a

pastry blender until mixture resembles coarse meal with some small (roughly pea-size) butter

lumps. Beat together yolk and water with a fork and stir into flour mixture until combined well.

Knead mixture gently in bowl with floured hands just until a dough forms. Turn dough out onto

a lightly floured surface and knead gently 4 or 5 times more. Form dough into a ball, then

flatten into a 5-inch disk.

Chill, wrapped tightly in plastic wrap, at least 1 hour.

Preheat oven to 350°F with rack in middle.

Roll out dough on a lightly floured surface with a floured rolling pin into a 13-inch round.

Slide bottom of tart pan (separate from rim) under dough and set into rim of tart pan.



Cut off excess dough, leaving 1/2-inch overhang, and fold overhang inward. Press dough

against side of pan, pushing dough 1/4 inch above rim. Lightly prick bottom of shell all over

with a fork and chill until firm, 10 to 15 minutes.

Line shell with foil and fill with pie weights.

Bake until side is set and edge is pale golden, 20 to 30 minutes.

Carefully remove weights and foil and bake shell until golden, 15 to 25 minutes more. Leave

oven on.

Put a heavy baking sheet in oven. Peel and core pears, then cut lengthwise into 1/4-inch

slices. Toss pears with 1 tablespoon pear brandy in a bowl, then arrange, overlapping, in tart

shell. Put a pie shield on tart pan or cover rim with foil and transfer to baking sheet in oven.

Bake just until pears are barely tender, 10 to 12 minutes. Leave oven on.

Whisk together eggs, yolk, sugar, vanilla, crème fraîche, a pinch of salt, and remaining 1

tablespoons pear brandy until smooth.

Pour over pears.

Bake until custard is just set 2 inches from edge, about 18 minutes.

Remove from oven and remove pie shield.

Stir together all topping ingredients, then gently sprinkle over custard and bake until top is

pale golden, about 15 minutes more. Cool tart to warm or room temperature in pan on a rack.

Nutrition Facts

 PROTEIN 7.73%
  FAT 55.78%

  CARBS 36.49%

Properties
Glycemic Index:49.02, Glycemic Load:34.85, Inflammation Score:-7, Nutrition Score:19.0600001501%

Flavonoids
Cyanidin: 0.57mg, Cyanidin: 0.57mg, Cyanidin: 0.57mg, Cyanidin: 0.57mg Catechin: 0.29mg, Catechin: 0.29mg,

Catechin: 0.29mg, Catechin: 0.29mg Epigallocatechin: 0.6mg, Epigallocatechin: 0.6mg, Epigallocatechin: 0.6mg,

Epigallocatechin: 0.6mg Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin: 0.14mg

Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg Naringenin: 0.1mg, Naringenin:

0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg Isorhamnetin: 0.61mg, Isorhamnetin: 0.61mg, Isorhamnetin: 0.61mg,

Isorhamnetin: 0.61mg Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg

Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)



Calories: 677.18kcal (33.86%), Fat: 42.74g (65.76%), Saturated Fat: 18.61g (116.31%), Carbohydrates: 62.92g

(20.97%), Net Carbohydrates: 56.24g (20.45%), Sugar: 23.69g (26.32%), Cholesterol: 212.99mg (71%), Sodium:

182.25mg (7.92%), Alcohol: 0.09g (100%), Alcohol %: 0.04% (100%), Protein: 13.33g (26.66%), Vitamin E: 7.06mg

(47.08%), Manganese: 0.84mg (41.97%), Vitamin B2: 0.66mg (38.66%), Selenium: 24.8µg (35.43%), Folate:

108.92µg (27.23%), Fiber: 6.69g (26.75%), Vitamin B1: 0.4mg (26.41%), Phosphorus: 248.6mg (24.86%), Vitamin A:

1060.08IU (21.2%), Magnesium: 82.03mg (20.51%), Copper: 0.39mg (19.39%), Iron: 3.23mg (17.94%), Vitamin B3:

3.34mg (16.72%), Calcium: 137.88mg (13.79%), Potassium: 382.07mg (10.92%), Zinc: 1.51mg (10.06%), Vitamin B5:

0.87mg (8.69%), Vitamin D: 1.06µg (7.04%), Vitamin B6: 0.13mg (6.67%), Vitamin B12: 0.38µg (6.3%), Vitamin K:

5.88µg (5.6%), Vitamin C: 4.26mg (5.16%)


