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Raspberry Walnut Tart

(o Vegetarian » Popular

READY IN SERVINGS
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DESSERT

457 kcal

Ingredients

200 g flour

60 g powdered sugar

1.5 sticks butter cut into large cubes ()

75 g walnuts chopped

283 g raspberries fresh frozen (do not defrost if )

2 eggs

150 g granulated sugar white

35 g flour
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0.5 teaspoon double-acting baking powder
0.5 teaspoon salt

1teaspoon vanilla

Equipment

[
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food processor
frying pan
oven

knife

blender
aluminum foil
rolling pin

tart form

Directions
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Make the crust:

Place the crust ingredients—flour, powdered sugar, and butter—in a blender or food
processor. Process until a dough forms, about 30 seconds to a minute.

Lightly grease the inside of a 9 to 10 inch wide, 1inch high, tart pan with a little butter.

Place the dough in the tart pan. Use your fingers to spread the dough and press it evenly all
over the inside of the tart pan. (You can use a rolling pin to roll over the top of the tart pan to
remove any excess dough and create an even top edge.)

Place in the freezer and freeze for one hour or longer.

Pre-bake the crust in a 350°F (175°C) oven for 25 minutes. (It helps if before baking you line
the crust with aluminum foil and fill with pie weights, such as dry beans; this will keep the tart
crust from slumping.)

Remove from the oven and let cool for 15 minutes.
Fill crust with walnuts and raspberries:
Heat the oven again to 350F (175°C).

Place the chopped walnuts in the crust in the tart pan and spread evenly over the bottom.



Place the fresh or frozen raspberries on top of the walnuts and spread in an even layer.

together the remaining filling ingredients—eggs, sugar, flour, baking powder, salt, vanilla—until
smooth.

Pour the egg mixture over the raspberries and walnuts in the crust.

in the oven on the middle rack for 40 minutes, or until the top is nicely browned all over and
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the filling has set. When you remove the tart from the oven the center should still wiggle just
a little.
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Take a sharp knife around the edge of the tart to separate it a little bit from the pan. This will
make it easier to remove pieces once the tart has cooled.
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Let cool to room temperature to serve.

Nutrition Facts
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I prOTEIN 5.52% [ FAT 48% CARBS 46.48%

Properties
Glycemic Index:51.01, Glycemic Load:30, Inflammation Score:-6, Nutrition Score:10.426087058109%

Flavonoids

Cyanidin: 16.45mg, Cyanidin: 16.45mg, Cyanidin: 16.45mg, Cyanidin: 16.45mg Petunidin: 0.1Img, Petunidin: 0.1Img,
Petunidin: 0.11mg, Petunidin: 0.11mg Delphinidin: 0.47mg, Delphinidin: 0.47mg, Delphinidin: 0.47mg, Delphinidin:
0.47mg Malvidin: 0.05mg, Malvidin: 0.05mg, Malvidin: 0.05mg, Malvidin: 0.05mg Pelargonidin: 0.35mg,
Pelargonidin: 0.35mg, Pelargonidin: 0.35mg, Pelargonidin: 0.35mg Peonidin: 0.04mg, Peonidin: 0.04mg, Peonidin:
0.04mg, Peonidin: 0.04mg Catechin: 0.46mg, Catechin: 0.46mg, Catechin: 0.46mg, Catechin: 0.46mg
Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg
Epicatechin: 1.25mg, Epicatechin: 1.25mg, Epicatechin: 1.25mg, Epicatechin: 1.25mg Epigallocatechin 3-gallate:
0.19mg, Epigallocatechin 3-gallate: 0.19mg, Epigallocatechin 3-gallate: 0.19mg, Epigallocatechin 3-gallate: 0.19mg
Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.37mg,
Quercetin: 0.37mg, Quercetin: 0.37mg, Quercetin: 0.37mg

Nutrients (% of daily need)

Calories: 457.21kcal (22.86%), Fat: 24.92g (38.34%), Saturated Fat: 11.86g (74.14%), Carbohydrates: 54.29g (18.1%),
Net Carbohydrates: 50.57g (18.39%), Sugar: 28.05g (31.17%), Cholesterol: 86.47mg (28.82%), Sodium: 325.21mg
(14.14%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Protein: 6.45g (12.9%), Manganese: 0.76mg (38.15%),
Selenium: 14.24ug (20.34%), Folate: 76.18ug (19.04%), Vitamin B1: 0.28mg (18.63%), Fiber: 3.72g (14.88%), Vitamin
B2: 0.24mg (13.86%), Vitamin A: 602.42IU (12.05%), Iron: 2.12mg (11.78%), Copper: 0.23mg (11.67%), Vitamin C:
9.39mg (11.38%), Phosphorus: 106.79mg (10.68%), Vitamin B3: 2.07mg (10.35%), Magnesium: 30.93mg (7.73%),
Vitamin E: Img (6.65%), Zinc: 0.81Img (5.39%), Vitamin B6: 0.Img (5.11%), Vitamin B5: 0.49mg (4.91%), Calcium:



48.78mg (4.88%), Vitamin K: 4.62ug (4.4%), Potassium: 147.8mg (4.22%), Vitamin B12: 0.13pg (2.23%), Vitamin D:
0.22pg (1.47%)



