
Strawberry Balsamic Custard Tart
 Vegetarian

DESSERT

Ingredients
3 tablespoons aged balsamic vinegar

0.5 cup cocoa powder

0.8 cup powdered sugar

1 large egg yolk

7.5 ounces flour  all-purpose 

1 pinch salt

1 quart strawberries  hulled sliced 

9 tablespoons butter  unsalted cold cut into 1/4-inch pices (1 stick plus 1 tablespoon) 

READY IN

360 min.

SERVINGS

8

CALORIES

316 kcal

https://whatsheate.com


Equipment
food processor

bowl

baking paper

oven

whisk

plastic wrap

aluminum foil

spatula

rolling pin

tart form

Directions
In bowl of food processor, pulse flour, confectioners' sugar, cocoa, and salt until combined,

about 3 one-second pulses.

Add butter and pulse until mixture is consistency of wet sand, with no visible bits of butter

remaining, about 10 to 15 quick pulses.

Add yolk and pulse until dough just begins to come together. Wrap dough with plastic wrap

into 5-inch disc and chill until firm, at least 1 hour.

Adjust oven rack to middle position and preheat oven to 350°F.

Roll out dough between 2 pieces of parchment paper, plastic wrap, or on lightly floured

surface to 13-inch circle. Gently roll up dough with rolling pin and roll out over tart pan. Press

dough into bottom and sides of tart pan. Chill in freezer for 15 minutes.

When oven is ready, line chilled pie shell with foil or parchment paper and fill with weights (I

reuse dried beans for this), and bake on the lowest rack of the oven for 10 minutes.

Remove weights and liner, turn pie, and bake until the bottom crust just begins to puff slightly,

about 10 minutes more.

Remove pie shell from oven and allow to cool completely.

When you are ready to assemble the tart, place the chilled pastry cream in a large bowl and

use a large whisk to beat it until the cream is smooth and shiny.



Pour the whipped pastry cream into the chilled tart shell and use a spatula to smooth the top.

Top with the fresh, sliced berries and drizzle with the vinegar.

Serve immediately for best results and chill leftovers.

Nutrition Facts

 PROTEIN 6.14%
  FAT 39.84%

  CARBS 54.02%

Properties
Glycemic Index:20.63, Glycemic Load:17.87, Inflammation Score:-7, Nutrition Score:14.01304332588%

Flavonoids
Cyanidin: 1.99mg, Cyanidin: 1.99mg, Cyanidin: 1.99mg, Cyanidin: 1.99mg Petunidin: 0.13mg, Petunidin: 0.13mg,

Petunidin: 0.13mg, Petunidin: 0.13mg Delphinidin: 0.37mg, Delphinidin: 0.37mg, Delphinidin: 0.37mg, Delphinidin:

0.37mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 29.4mg, Pelargonidin:

29.4mg, Pelargonidin: 29.4mg, Pelargonidin: 29.4mg Peonidin: 0.06mg, Peonidin: 0.06mg, Peonidin: 0.06mg,

Peonidin: 0.06mg Catechin: 7.16mg, Catechin: 7.16mg, Catechin: 7.16mg, Catechin: 7.16mg Epigallocatechin:

0.92mg, Epigallocatechin: 0.92mg, Epigallocatechin: 0.92mg, Epigallocatechin: 0.92mg Epicatechin: 11.05mg,

Epicatechin: 11.05mg, Epicatechin: 11.05mg, Epicatechin: 11.05mg Epicatechin 3-gallate: 0.18mg, Epicatechin 3-

gallate: 0.18mg, Epicatechin 3-gallate: 0.18mg, Epicatechin 3-gallate: 0.18mg Epigallocatechin 3-gallate: 0.13mg,

Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg

Naringenin: 0.31mg, Naringenin: 0.31mg, Naringenin: 0.31mg, Naringenin: 0.31mg Kaempferol: 0.59mg, Kaempferol:

0.59mg, Kaempferol: 0.59mg, Kaempferol: 0.59mg Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg,

Myricetin: 0.05mg Quercetin: 1.85mg, Quercetin: 1.85mg, Quercetin: 1.85mg, Quercetin: 1.85mg Gallocatechin:

0.04mg, Gallocatechin: 0.04mg, Gallocatechin: 0.04mg, Gallocatechin: 0.04mg

Nutrients (% of daily need)
Calories: 315.66kcal (15.78%), Fat: 14.69g (22.6%), Saturated Fat: 8.79g (54.91%), Carbohydrates: 44.81g (14.94%),

Net Carbohydrates: 39.74g (14.45%), Sugar: 17.87g (19.86%), Cholesterol: 56.81mg (18.94%), Sodium: 12.05mg

(0.52%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 12.36mg (4.12%), Protein: 5.09g (10.19%), Vitamin C:

69.56mg (84.31%), Manganese: 0.85mg (42.71%), Folate: 82.32µg (20.58%), Fiber: 5.07g (20.29%), Selenium:

11.67µg (16.67%), Vitamin B1: 0.25mg (16.38%), Copper: 0.31mg (15.26%), Iron: 2.58mg (14.31%), Magnesium: 49.19mg

(12.3%), Vitamin B2: 0.19mg (11.12%), Phosphorus: 109.75mg (10.98%), Vitamin B3: 2.15mg (10.75%), Vitamin A:

438.43IU (8.77%), Potassium: 304.17mg (8.69%), Zinc: 0.79mg (5.24%), Vitamin E: 0.78mg (5.23%), Vitamin B6:

0.08mg (4.08%), Calcium: 38.05mg (3.81%), Vitamin K: 3.93µg (3.75%), Vitamin B5: 0.36mg (3.59%), Vitamin D:

0.35µg (2.34%), Vitamin B12: 0.07µg (1.14%)


