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FRESH STRAWBERRY TART

Yield: 1 x 9” or 10” flan or 8 x 4” tarts 

Traditional Sweet Pastry

1½
cups

All-Purpose Flour

¼
cup

Icing Sugar

½
cup

Very Cold Butter, cut into cubes
1
large

Egg, lightly beaten
In a food processor, combine flour, icing sugar and butter. Process until mixture resembles oatmeal. Add egg and process, until mixture starts to clump together. Gather into a ball and pat into flan pan or pie plate. Chill for an hour. Preheat oven to 450 F. Line pastry with foil and add rice and/or beans for weight. Bake for 8 minutes. Remove foil and rice/beans, prick pastry with a fork and continue baking for 8 to 10 minutes, or until crust is firm and just begins to brown. Remove from oven and cool.

Tart Filling:

½
cup

Goat Cheese (Fairwinds Farm plain or Smoky Valley chevre preferably)*

½
cup

Ricotta Cheese (Franco’s Ricotta preferably)**

¼ 
cup

Icing Sugar

1
tbsp

Orange Concentrate or Orange Liqueur

3
cups

Fresh Hulled Strawberries, ½ cut into slices, ½ left whole

½ to ¾
cup

Red Currant Jelly

With a mixer, beat together the goat cheese, ricotta cheese, icing sugar and orange concentrate or liqueur until smooth (add some milk if too thick). Spread on bottom of pastry shell. Arrange berries sliced berries on top with a top layer of whole strawberries. Heat red currant jelly either on the stovetop or in the microwave just until melted. Cool slightly and brush over berries. Chill until glaze sets and serve. For a treat, serve with whipped cream or Liberté Lemon Yogurt.

* Fairwinds Farm is available at Planet Organic and Smoky Valley is available at the City Market on 104 Street

** Franco’s Ricotta is available at both Italian Centres.

For more information and great recipe ideas please visit www.seasonedsolutions.ca
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