Blueberry Tart with Créme Patissiére

Tart Crust:

160 g- all-purpose flour

115 g unsalted butter, chilled and cubed
50 g granulated sugar

Ya tsp salt

1 large egg yolk

2-3 T cold water

Créme Péatissiére:
(Click here for the recipe.)

Topping:

1-2 C fresh blueberries (approx. 140 to 280 g)
1/4 cup apricot jam (for glaze) (approx. 85 g)
1T water

Make the Tart Crust:

1.
2.
3.

4.

In a food processor, combine the flour, sugar, and salt.

Add the cold butter and pulse until the mixture resembles coarse crumbs.

Add the egg yolk and pulse again. Gradually add cold water, one tablespoon at a time,
until the dough begins to come together.

Turn the dough out onto a lightly floured surface and form it into a disk. Wrap it in plastic
wrap and refrigerate for at least 30 minutes.

Bake the Tart Shell:

1.
2.

3.

4.

Preheat the oven to 190°C.

Roll out the chilled dough on a lightly floured surface and fit it into a tart pan with a
removable bottom. Trim any excess dough.

Prick the bottom of the crust with a fork, line it with parchment paper, and fill with pie
weights or dried beans.

Bake for 15 minutes, then remove the parchment paper and weights. Continue baking
for another 10-15 minutes, or until the crust is golden brown. Let it cool completely.

Prepare the Créme Patissiére:
Follow the recipe for Créme Patissiére. Allow it to cool completely in the refrigerator.

Assemble the Tart:
Once the tart shell and custard are completely cool, spread the Créme Patissiére evenly in
the tart shell.

Add the Blueberries:
Arrange the fresh blueberries on top of the custard.

Glaze the Tart:

1.

2.
3

In a small saucepan, heat the apricot jam with the water until it melts and becomes a
glaze.

Let it cool slightly, then brush it over the blueberries to give them a shiny finish.
. Refrigerate the tart for at least 1 hour before serving to allow the flavors to meld. Serve
chilled
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https://boidonoreshipi.techtrans-japan.com/wp-content/uploads/2024/06/27ej-Pastry-Cream-Creme-patissiere.pdf
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