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Rustic Fresh Fruit Tart
Patry
1 exp all-pwpose flow
2 tablegpoons Superfine Sugar
1/4 Gt
1/4 powd (1 stick) cold, diced watted butter
2 tablegpoors ice water
ﬁNH'ﬁ"irg;
11/ 2 pownck bexvies or pecled fresh frvit
1/4+caq>oonfm§h51a‘l'cdlowmzc§+
174 cap flow
114 cp
1/4MF005"3’€3H
1/42+oaq>oon5nwdoimamon

4 tablespoons (1/2 sticks) cold wgatted bitter, diced
For the pastry, place the flow, ugav, and Galtin the. bond of a food processor fitted with a steel blade. Filse a few times to combine. Add
the butter and pulse: wntil the butter i€ the Size of peas. Add ice water. Filse a fon times until dough is Soft but not a <olidd wags. Tum the
dough onto 3 well-flowred boardl andl form into a o, Whap with platic. and vefrigerate for at least 1 how:
Preheat the oven to 450F

Roll ovt the a§+vq+oa 11-12 inch circle. Trangfer to afdfwm'l'hmdbabvg.du‘f'wpm
I\/Hcoﬁ'\oﬁ"wg_bqovfhvg_‘ﬂﬂofrwfm'fbmvghohWkQT_ocgﬂvaﬁM‘fhIorvonzod' Plaooon‘f‘opofpx’lm lca/wg_abovf'a 2" border.

Conbire flow, ugav, salt, cinnavon, Add the brtter wntil the mixtwe is crmvbly. Flace wixtwe on frutt. @bnﬂqfolalalovgbo\/or%fwrf
mﬁrg_amughbovdon

Bake for 20-25 minvtes witil crvst i 59!016«1 and frurt bvbblq
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