The Art Of Tarts

Tarts can be sweet or savory and have only a bottom layer of crust. Unlike a pie, the sides of tarts
are commonly very shallow, and they are never made with a layer of pastry on top.

Tarts can have a sweet or savory filling, but tarts are usually sweet nowadays. Traditionally tart
crusts are made from shortbread pastry dough. Tart crusts are firm and crumbly. Tarts are most
commonly baked in a pastry ring on a baking sheet or a pan with a removable bottom. This is
done so the dish can be easily unmolded before being served.

One of the most important ingredients in the crust recipe is butter. Chilled butter is an essential
step in keeping the tart crust crisp. Start with high-quality, chilled butter.

When you find cold water or milk listed as one of the ingredients in a tart crust recipe, its role is
only to bring the dough together. This step helps to ensure the dough is moist enough to be
flattened and shaped later. Adding too much liquid to the dough will only make it too soft,
which won’t give you a flaky and crispy crust.

Before rolling the dough, it should be chilled to let the gluten relax. I recommend chilling the
dough for about an hour. If chilled longer, it becomes too stiff to work easily. Giving the dough
time to chill makes it easier to roll out and will keep it from shrinking while it bakes!

When rolling your dough, be very careful and keep all sides as even as possible. If the dough is
cracking, it is too cold to roll. This is remedied by leaving it at room temperature until it becomes
softer. Overhandling the dough can result in a tough crust.

Once the dough is placed in the baking tart pan, put it in the fridge for an hour or two before
baking to make the butter firm. Chilling the crust before baking ensures the dough will retain its
shape while baking.

Using a fork, prick the tart all-around before baking to prevent it from shrinking while baking. It
will also prevent the crust from puffing in the center while baking.

Make sure the oven’s temperature is hot enough to bake your tart crust. If the oven is not
preheated, the dough won’t be properly baked.

Some tarts are completely blind-baked, and a filling is added and served. Other tarts are partially
baked and afterward rebaked with a filling added. The oven should be fully preheated before the
pastry is baked. Remember, the browner the tart, the crispier it is.

There is something glorious about a fresh raspberry fruit tart. When baking with fruit, it is crucial
to use the best quality. Raspberries make a great tart, so if you make one, make sure to look for
berries that are deep red in color. You also want them to be juicy and plump, and the cores
should not be attached. Skip raspberries with cores still attached because they were picked too
early, meaning they will be sour. Like all fruit, you do not want it too ripe, so stay away from
mushy and soft berries or black spots, bruises, and mold. Check the sides and bottom of the
container and pass by those with squashed berries or red stains. Use raspberries of uniform size
to make your tart look its best.



Trying to bake a new type of pastry for the very first time might be scary, but with the right tools
and a good recipe, anybody can create beautiful tarts. As with all baking, practice makes perfect!

A fruit tart comes together quickly but looks like it came straight out of a French patisserie
window. After the first bite of a raspberry tart, you will find it hard to put your fork down!



