
White Peach Tart
 Vegetarian

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

1  eggs

1  egg yolk

1.5 cups flour  all-purpose 

0.3 cup granulated sugar

0.5 teaspoon lemon zest  finely grated 

0.3 cup peach preserves

3  to 4 peaches  white firm cut into 1/2-inch wedges 

READY IN

45 min.

SERVINGS

8

CALORIES

266 kcal

https://whatsheate.com


7 tablespoons butter  unsalted softened 

Equipment
food processor

oven

tart form

Directions
Preheat the oven to 375 and position a rack in the lower third of the oven. In a food processor,

combine the flour, granulated sugar, baking powder, lemon zest and butter and pulse to blend.

Add the whole egg and egg yolk and process until a soft dough forms. Turn the dough out

onto a work surface and knead just until it comes together. Press the dough evenly over the

bottom and up the side of a 10 1/2-inch fluted tart pan with a removable bottom.

Spread 1/4 cup of the preserves on the dough and arrange the peach wedges in concentric

circles on top.

Bake for 20 minutes, until the peaches are barely tender and the crust is still a bit pale.

Brush the remaining 2 tablespoons of preserves over the peaches and bake for about 30

minutes longer, until the peaches are tender and the crust is golden. Immediately dust the

tart with confectioners' sugar and let cool for at least 30 minutes before cutting into wedges

and serving.

Nutrition Facts

 PROTEIN 6.14%
  FAT 38.36%

  CARBS 55.5%

Properties
Glycemic Index:41.54, Glycemic Load:23.27, Inflammation Score:-5, Nutrition Score:6.4113044168638%

Flavonoids
Cyanidin: 1.08mg, Cyanidin: 1.08mg, Cyanidin: 1.08mg, Cyanidin: 1.08mg Catechin: 2.77mg, Catechin: 2.77mg,

Catechin: 2.77mg, Catechin: 2.77mg Epigallocatechin: 0.58mg, Epigallocatechin: 0.58mg, Epigallocatechin:

0.58mg, Epigallocatechin: 0.58mg Epicatechin: 1.32mg, Epicatechin: 1.32mg, Epicatechin: 1.32mg, Epicatechin:

1.32mg Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg,

Epigallocatechin 3-gallate: 0.17mg Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol:



0.12mg Quercetin: 0.37mg, Quercetin: 0.37mg, Quercetin: 0.37mg, Quercetin: 0.37mg

Nutrients (% of daily need)
Calories: 265.67kcal (13.28%), Fat: 11.46g (17.64%), Saturated Fat: 6.73g (42.05%), Carbohydrates: 37.33g (12.44%),

Net Carbohydrates: 35.72g (12.99%), Sugar: 16.22g (18.02%), Cholesterol: 71.1mg (23.7%), Sodium: 47.99mg

(2.09%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.13g (8.26%), Selenium: 12.45µg (17.78%), Vitamin B1:

0.21mg (13.74%), Folate: 53.69µg (13.42%), Vitamin A: 551.71IU (11.03%), Vitamin B2: 0.18mg (10.81%), Manganese:

0.2mg (10.1%), Vitamin B3: 1.85mg (9.26%), Iron: 1.52mg (8.46%), Phosphorus: 67.8mg (6.78%), Fiber: 1.61g (6.43%),

Vitamin E: 0.84mg (5.59%), Copper: 0.1mg (4.82%), Vitamin C: 3.4mg (4.12%), Vitamin B5: 0.36mg (3.56%),

Potassium: 115.24mg (3.29%), Calcium: 31.73mg (3.17%), Zinc: 0.43mg (2.9%), Magnesium: 11.19mg (2.8%), Vitamin D:

0.42µg (2.77%), Vitamin K: 2.65µg (2.52%), Vitamin B6: 0.04mg (2.22%), Vitamin B12: 0.11µg (1.89%)


