Riesling Wine Fruit Tart

Amount Unit Ingredient

Pastry Cream:

1/2 cup Old York Cellars Riesling
1/3 cup sugar
1/3 cup cornstarch

pinch of cinnamon

pinch of salt
2 large eggs
1 tsp  vanilla extract

11/2 cup whole milk

1/4 cup cold butter, cut in cubes
Crust:

1/2 cup sugar

1/4 tsp cinnamon

1 tsp lemon or orange zest
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1/4 tsp salt

3/4 cup olive ail

1 large egg

2 cup all-purpose flour
1/2 tsp  baking powder

Finishing Touches:

9-inch round tart pan
fresh fruit (grapes, peaches, pineapple, figs, etc.)

1.5 oz melted white chocolate for decoration (optional)

To make the pastry cream:

Transfer the sugar, the cornstarch, the salt, and the cinnamon to a pot and stir well to combine
(don’t turn on the heat yet). Add the eggs and whisk until everything is smooth. Add the vanilla,
the milk, and Old York Cellars Riesling and turn on the heat to medium. Whisk constantly until
the mixture thickens (it may foam while you whisk it, but the foam will disappear as the cream
thickens).

When you see the first bubbles and the cream has thickened, turn off the heat and transfer the
cream to a heatproof container. Add the cold butter and stir until melted and absorbed. Cover

the cream with cling film, making sure that the film touches the surface of the cream, and let it
cool completely.

To make the crust:

Transfer the sugar, the cinnamon, the zest, and the salt to a bowl and stir to combine. Add the
olive oil and whisk until the sugar is almost melted. Add the egg and whisk until creamy.

In another bowl mix the flour with the baking powder and then add it to the olive oil mixture. Mix
until the dough just comes together (don’t over mix) and refrigerate for 20 minutes.

Preheat your oven to 320°F (160°C). Cut pieces of the dough and lay them onto the tart pan.
You'll need approximately two-thirds of the dough for the 9-inch pan. With the bottom of a
measuring cup, press the dough onto the tart pan in order to form the crust, and cover the
bottom and the sides of the pan. Make cookies with the rest of the dough. Prick the crust with a
fork and bake for 45-50 minutes, or until golden brown. Let it cool completely.

To make the tart:

Stir the cream well with a spatula to loosen it up and fill the crust. Level the surface, top with
fresh fruit, and drizzle with the melted chocolate. If you want to use only grapes, cut them in
half, otherwise, they may be too heavy. Refrigerate for at least 4 hours for the filling to set.

Cheers & Enjoy!
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