CRustic Spiced Peach Tart with Almond Pastry)

(2, Vegetarian
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299 kcal

Ingredients

0.3 teaspoon almond extract

0.3 cup almonds sliced

1.5 tablespoons cornstarch

1large eggs

1.5 cups flour all-purpose

0.8 cup granulated sugar

1 tablespoon granulated sugar

1 tablespoon granulated sugar for garnish
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|:| 0.3 teaspoon ground saigon cinnamon

|:| 3 tablespoons ice water

|:| 2.8 pounds to 9 peaches pitted sliced

|:| 0.8 teaspoon salt

|:| 0.5 cup butter unsalted cold cut into 8 pieces (1 stick)

|:| 1 tablespoon water

Equipment
food processor
bowl

frying pan
baking sheet
oven

whisk

blender

plastic wrap

rolling pin
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Directions

Toast the almonds: Preheat the oven to 30

Scatter the almonds in a single layer on a baking sheet and bake, stirring occasionally, until
golden brown, about 15 minutes.

Remove from the oven and cool completely.
Make the pastry: Process the almonds in a blender or food processor until finely chopped.
Add the flour, granulated sugar, and salt and pulse to combine.

Add the butter and pulse until it resembles small peas.

oot O

Add the ice water, 1 tablespoon at a time, and almond extract, and process just until the
dough comes together and forms a ball around the blades. (Do not overprocess.)



Remove the dough from the processor, wrap it in plastic wrap, and chill at least 30 minutes or
overnight (or freeze up to 2 months).

Place a rack in the upper third of the oven and preheat to 37

Place the peach slices in a large bowl. In a small bowl, stir together the granulated sugar,
cornstarch, and cinnamon until well blended.

Add the sugar mixture to the peaches, stirring gently.
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Turn the dough out onto a floured pastry cloth or surface and roll into a 16-inch circle using a
floured rolling pin. Fold it in half, transfer to an ungreased 10-inch cast iron skillet, and gently
unfold the pastry, fitting it into the bottom of the pan and allowing the excess pastry to hang
over the edge. (Don't bother to trim the doughany unevenness adds to the rustic quality of
the tart.)
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Spoon the peach mixture into the pastry, mounding it in the middle. Gently fold the edges of
the pastry up around the filling, overlapping them in soft folds. Take care that the pastry
doesn't tear around the edge of the tart or the juices will escape during baking.

Whisk together the egg and water in a small bowl.
Brush the egg wash over the pastry and sprinkle it with the turbinado sugar.

Bake until the pastry is golden brown and the fruit is hot and bubbly, 35 to 40 minutes.
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Let cool for 1 hour to set the juices and serve warm

Nutrition Facts
]

PROTEIN 5.78% [ FAT 34.42% CARBS 59.8%

Properties
Glycemic Index:34.05, Glycemic Load:26.84, Inflammation Score:-6, Nutrition Score:7.7152174348417%

Flavonoids

Cyanidin: 2.47mg, Cyanidin: 2.47mg, Cyanidin: 2.47mg, Cyanidin: 2.47mg Catechin: 6.18mg, Catechin: 6.18mg,
Catechin: 6.18mg, Catechin: 6.18mg Epigallocatechin: 1.38mg, Epigallocatechin: 1.38mg, Epigallocatechin: 1.38mg,
Epigallocatechin: 1.38mg Epicatechin: 2.94mg, Epicatechin: 2.94mg, Epicatechin: 2.94mg, Epicatechin: 2.94mg
Epigallocatechin 3-gallate: 0.37mg, Epigallocatechin 3-gallate: 0.37mg, Epigallocatechin 3-gallate: 0.37mg,
Epigallocatechin 3-gallate: 0.37mg Eriodictyol: 0.0Img, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol:
0.0Img Naringenin: 0.01Img, Naringenin: 0.01mg, Naringenin: 0.0lmg, Naringenin: 0.0Img Isorhamnetin: 0.08mg,
Isorhamnetin: 0.08mg, Isorhamnetin: 0.08mg, Isorhamnetin: 0.08mg Kaempferol: 0.29mg, Kaempferol: 0.29mg,

Kaempferol: 0.29mg, Kaempferol: 0.29mg Quercetin: 0.83mg, Quercetin: 0.83mg, Quercetin: 0.83mg, Quercetin:



0.83mg

Nutrients (% of daily need)

Calories: 298.9kcal (14.94%), Fat: 11.79g (18.14%), Saturated Fat: 6.16g (38.48%), Carbohydrates: 46.09g (15.36%),
Net Carbohydrates: 43.29g (15.74%), Sugar: 28.05g (31.17%), Cholesterol: 43mg (14.33%), Sodium: 199.98mg
(8.69%), Alcohol: 0.03g (100%), Alcohol %: 0.02% (100%), Protein: 4.45g (8.91%), Selenium: 10.89ug (15.56%),
Vitamin A: 717.461U (14.35%), Manganese: 0.29mg (14.33%), Vitamin E: 2.02mg (13.49%), Vitamin B1: 0.19mg (12.4%),
Vitamin B2: 0.2mg (11.55%), Folate: 45.84ug (11.46%), Fiber: 2.8g (11.19%), Vitamin B3: 2.23mg (1117%), Iron: 1.52mg
(8.43%), Copper: 0.16mg (8.22%), Phosphorus: 75.26mg (7.53%), Vitamin C: 5.12mg (6.2%), Potassium: 205.13mg
(5.86%), Magnesium: 23.35mg (5.84%), Vitamin K: 4.62ug (4.4%), Zinc: 0.59mg (3.95%), Vitamin B5: 0.38mg
(3.77%), Vitamin B6: 0.05mg (2.63%), Calcium: 22.57mg (2.26%), Vitamin D: 0.27ug (1.8%), Vitamin B12: 0.06ug
(1.06%)



