mini fruit tart recipe martha stewart

Mini fruit tart recipe Martha Stewart has garnered a dedicated following
among baking enthusiasts and party hosts alike. Martha Stewart, a name
synonymous with refined culinary techniques and stunning presentation, has
created a delightful mini fruit tart recipe that captures the essence of
deliciousness and elegance. These tarts are not only visually appealing but
also packed with flavor, making them a perfect fit for any gathering. In this
article, we will explore the components of Martha Stewart's mini fruit tart,
provide a step-by-step guide to making them, and offer tips to customize your
tarts for any occasion.

Understanding the Components of Mini Fruit
Tarts

Before diving into the recipe, it's essential to understand the main
components that make up these delightful treats. Each mini fruit tart
consists of three primary elements:

1. Tart Shell

The tart shell is the foundation of the mini fruit tart. Made with buttery,
flaky pastry, it provides a delicious contrast to the creamy filling and
fresh fruits.

2. Pastry Cream

The pastry cream, or créme patissieére, i1s a rich custard that adds a smooth
and creamy texture to the tart. It is flavored with vanilla, providing a
lovely backdrop for the fresh fruit toppings.

3. Fresh Fruit Toppings

The choice of fresh fruits allows for a vibrant display and a burst of
flavor. Common options include strawberries, kiwis, blueberries, raspberries,
and sliced peaches. The freshness of the fruit is crucial for the overall
taste of the tart.

Gathering Your Ingredients

To create Martha Stewart's mini fruit tarts, you'll need to gather the
following ingredients:

For the Tart Shell:

- 1 % cups all-purpose flour
- % cup powdered sugar
- % teaspoon salt



- % cup unsalted butter, chilled and cut into small pieces
- 1 large egg yolk
- 2 tablespoons ice water

For the Pastry Cream:

- 2 cups whole milk

- % cup granulated sugar

- 1/4 cup cornstarch

- 1/4 teaspoon salt

- 4 large egg yolks

- 2 tablespoons unsalted butter

— 1 teaspoon pure vanilla extract

For the Fruit Toppings:

— Assorted fresh fruits (strawberries, blueberries, raspberries, kiwi, etc.)
— Optional: apricot jam or glaze for shine

Step-by—-Step Mini Fruit Tart Recipe

Now that you have all your ingredients ready, it's time to get started on
making these delectable mini fruit tarts.

Step 1: Prepare the Tart Shells

1. Make the Dough: In a mixing bowl, combine the flour, powdered sugar, and
salt. Add the chilled butter and mix until the mixture resembles coarse
crumbs.

2. Add Egg Yolk and Water: Stir in the egg yolk and ice water until the dough
comes together. If the dough is too crumbly, add a bit more ice water.

3. Chill the Dough: Shape the dough into a disc, wrap it in plastic wrap, and
refrigerate for at least 30 minutes.

4. Roll Out the Dough: Preheat your oven to 375°F (190°C). On a floured
surface, roll out the chilled dough to about 1/8 inch thick.

5. Cut and Shape: Using a round cutter, cut out circles that fit into your
mini tart pans. Press the dough gently into the pans and trim any excess.

6. Blind Bake: Prick the bottoms with a fork to prevent bubbling, then line
with parchment paper and fill with pie weights or dried beans. Bake for 15
minutes, then remove the weights and bake for another 5 minutes until golden
brown. Allow to cool.

Step 2: Make the Pastry Cream

1. Heat Milk: In a saucepan, heat the milk and half of the sugar over medium
heat until just boiling.

2. Mix Dry Ingredients: In a separate bowl, combine the remaining sugar,
cornstarch, and salt.

3. Beat Egg Yolks: Whisk the egg yolks in another bowl, then gradually add
the hot milk mixture to temper the yolks.

4. Combine and Thicken: Pour the egg mixture back into the saucepan and cook
over medium heat, whisking constantly until the mixture thickens and bubbles.



5. Add Butter and Vanilla: Remove from heat, stir in the butter and wvanilla
extract, and let the pastry cream cool. Cover with plastic wrap, pressing it
directly onto the surface to prevent a skin from forming.

Step 3: Assemble the Tarts

1. Fill the Tart Shells: Once the pastry cream is cool, spoon or pipe it into
each tart shell, filling them generously.

2. Top with Fresh Fruit: Arrange your choice of fresh fruits on top of the
pastry cream in an attractive pattern.

3. Glaze (Optional): If desired, warm apricot jam or fruit glaze can be
brushed over the fruit to give it a shiny finish.

Tips for Perfect Mini Fruit Tarts

To elevate your mini fruit tarts, consider the following tips:
e Choose Seasonal Fruits: Use fruits that are in season for the best
flavor and appearance.

e Experiment with Flavors: Try adding citrus zest or different extracts to
the pastry cream for a unique flavor twist.

e Make Ahead: The shells and pastry cream can be made in advance. Assemble
the tarts just before serving to keep the fruit fresh.

e Presentation Matters: Use a variety of fruits to create a colorful and
visually stunning presentation.

Serving Suggestions

Mini fruit tarts are versatile and can be served on various occasions. Here
are some ideas:

Tea Parties: Perfect for afternoon tea or brunch gatherings.

Birthday Celebrations: A delightful dessert option for birthday parties.

Weddings: Mini tarts can serve as elegant wedding favors or reception
desserts.

Holiday Gatherings: Customize the fruits to match the season or holiday
theme.



Conclusion

Martha Stewart's mini fruit tart recipe is a fantastic way to impress your
guests with a delightful dessert that combines elegance and flavor. By
following the steps outlined in this guide, you can create beautiful and
delicious mini fruit tarts that are sure to be a hit at any event. With the
versatility to customize the fruits and flavors, you'll find that these tarts
can be adapted for any occasion, making them a staple in your dessert
repertoire. So roll up your sleeves, gather your ingredients, and enjoy the
process of creating these delightful treats!

Frequently Asked Questions

What are the main ingredients for Martha Stewart's
mini fruit tart recipe?

The main ingredients include a tart crust made from flour, butter, and sugar,
a pastry cream filling made with milk, egg yolks, sugar, and cornstarch, and
a variety of fresh fruits for topping.

How long does it take to prepare Martha Stewart's
mini fruit tarts?

Preparation time for the mini fruit tarts is approximately 30 minutes, with
additional chilling time for the pastry cream and crust.

Can I use store-bought crust for the mini fruit
tarts?

Yes, you can use store-bought tart shells if you're short on time. However,
homemade crusts are recommended for the best flavor and texture.

What types of fruit work best for topping the mini
fruit tarts?

Fresh berries like strawberries, blueberries, raspberries, as well as sliced
kiwis, peaches, and grapes work beautifully for topping the mini fruit tarts.

Is it possible to make the mini fruit tarts ahead of
time?

Yes, you can prepare the tart crust and pastry cream a day in advance and
assemble the tarts just before serving to keep the fruit fresh.

What is a good substitute for the pastry cream in
mini fruit tarts?

A good substitute for pastry cream can be whipped mascarpone cheese mixed
with a bit of sugar and vanilla or a store-bought vanilla pudding.



How do I prevent the fruit from browning on the mini
fruit tarts?

To prevent browning, you can brush the fruit with a light glaze made from
apricot jam or lemon juice, which also adds a nice shine.

Can I make mini fruit tarts gluten—-free?

Yes, you can make gluten-free mini fruit tarts by using a gluten-free flour
blend for the crust and ensuring all other ingredients are gluten-free.

What is the best way to store leftover mini fruit
tarts?

Leftover mini fruit tarts should be stored in the refrigerator in an airtight
container for up to 24 hours to maintain freshness.
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