Strawberry-Almond Tart

Some amount of time. I don’t know right now

Perhaps I have a tendency to call things tarts when they really aren’t, but here we are. This
recipe was originally taken from Nichole Accetola’s Scandinavian from Scratch cookbook.
There it is a strawberry almond tart with a sort of custard topping, this was very good. I've
made a few modifications with respect to changing the crust, some proportions, and adding
a few bits here and there. It can be kept with something closer to the listed topping, I prefer
whipped cream instead, or for a richer desert, this can be substituted with chocolate quite

easily.
Ingredients

Almond Crust:
2 1/2 cups almond flour

1/2 tsp salt

1 egg

3 Tbhsp coconut oil
2 Tbsp maple syrup

1 tsp almond extract
Almond Filling
1/4 cup almond flour

1 tsp almond extract
1/2 cup sugar

2 eggs and the white of an-
other

Pinch of salt

4 tbsp unsalted butter
zest of lemon

Topping

3 oz bittersweet chocolate
1/2 cup heavy cream

1 tbsp sugar

2 tsp vanilla extract

2 lbs strawberries, hulled

2 thsp citrus jam

Directions

1. Preheat oven to 350. Combine all wet ingredients together

in a bowl and mold the wet dough into the form of a pie
crust in a pie plate or spring-form pan. Bake for 20 minutes
or until outside is crispy.

. Meanwhile, mix almond flour, almond extract, sugar, and

egg white in a bowl until combined. Add butter and lemon
zest and whip until light. Add remaining two eggs and mix
until homogeneous.

. Add almond filling to crust, bake until golden, around 25

minutes. While warm spread chocolate on top and let cool.

4. While pie cools, make the whipped cream by whipping the

heavy cream with sugar and vanilla.

. After pie has cooled, top with the cream and strawberries,

brushing the tops of strawberries with the jam mixed with
2 thsp water.

The whipped cream topping can be replaced with a light
chocolate mousse. Make sure not to overdo the chocolate
and bury the strawberries though.


https://www.kantinesf.com/cookbook-scandinavian-from-scratch

