
PEACH RASPBERRY CUSTARD TART

MAKES 1 9-INCH (23 CM) TART

SERVES 6 TO 8

Ingredients

1 recipe Pate Sablée, chilled (recipe follows)

1 cup (250 mL) 2% milk

1 tsp (5 mL) vanilla extract or vanilla bean paste

1 tsp (5 mL) finely grated orange zest

3 large egg yolks

¼ cup (50 g) sugar

3 tbsp (25 g) cornstarch

2 tbsp (30 g) unsalted butter, room temperature

1 tbsp (15 mL) orange liqueur or brandy (optional)

2 fresh peaches, peeled and sliced

1 cup (250 mL) fresh raspberries

¼ cup (60 mL) apple jelly

Method

On a lightly floured work surface, gently knead the dough to soften, then roll it out to a circle about 12 inches (30 cm)
across and ¼-inch (6 mm) thick. Carefully lift this and line a 9-inch (23 cm) removable-bottom fluted tart pan, press it
into the bottom and sides and trim away any excess dough. Chill the tart shell for 30 minutes.

Preheat the oven to 325°F (160°C).

Place the chilled tart shell onto a baking tray and dock the bottom of the pastry with a fork. Bake the tart shell for about
20 minutes, until the edges just begin to brown. Cool the tart shell to room temperature.

https://www.youtube.com/watch?v=aX1tJv99h9w


For the custard filling, bring the all but 2 tbsp (30 ml) of the milk, the vanilla and the orange zest to just below a
simmer over medium heat. Whisk the egg yolks with the sugar, cornstarch and remaining 2 tbsp (30 mL) of milk in a
small bowl. Slowly pour the hot milk into the egg mixture while whisking, then pour the entire mixture back into the
pot. Whisk this over medium heat until the custard just comes to a boil, thickens and becomes glossy, about 5
minutes. Have a bowl with butter in it and a strainer on top ready for when the custard has thickened. Remove the pot
from the heat and strain the custard into a clean bowl and stir until the butter is melted in. Add the liqueur (if using)
then cover with plastic wrap so that the wrap is directly on the surface of the custard. Cool this to room temperature,
then chill for at least 2 hours.

To assemble the tart, whisk the custard to soften it and then spread it evenly over the bottom of the cooled tart shell
(leave the tart shell in the pan). Arrange the slice peaches and raspberries over the custard.

Melt the apple jelly over medium-low heat, whisking until smooth. Brush the peaches and raspberries with the melted
apple jelly and chill until ready to serve. Carefully remove the tart from the pan and place on a serving platter before
slicing.

The tart is best served the day it is made, but can be stored chilled for up to a day.

Note: if your peaches are firmer, then blanch in hot water followed by a shock into a bowl of ice water and then
peel.

PATE SABLÉE (TENDER TART DOUGH)

½ cup + 2 tbsp (145 g) unsalted butter, room temp.

½ cup + 2 tbsp (80 g) icing sugar, sifted
1 hard-boiled large egg yolk

1 large egg yolk

½ tsp (2 mL) vanilla extract

1 ¾ cups (230 g) cake & pastry flour, sifted

¼ tsp (1 g) salt

Beat the butter and icing sugar together until smooth.

Push the hard-boiled egg yolk through a sieve and stir the raw egg yolk and vanilla into it. Add this to the butter mixture
and stir until blended.

Add the flour and salt to the butter mixture and stir until blended. Shape the dough into a disc (it will be very soft),
wrap in plastic and chill until firm, about 2 hours. The dough can be prepared and frozen for up to 3 months. Thaw in
the fridge before using.


