| Serves6

| Ingredients
o 1% cup of flour
| o Y3 tsp of salt
o 14 plusl tbsp of sugar
| 1% cup of ice water
o ¥ cup of butter-chilled
| o 1lb of prune plums (454g)
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Directions

8 In a food processor, place the flour, salt, and sugar and process until combined.Add the butter
and process until the mixture resembles coarse meal (about 15 seconds) |
#$a Pour 1/8 cup water in a slow, steady stream through the feed tube until the pastry just holds together
when pinched. Add remaining water, if necessary. Do not process more than about 30 seconds |
#a Chill pastry for 1 hour.

wa Turn the pastry out onto your work surface, gather it into a ball, cover with plastic wrap, and
refrigerate for about one hour

#a Once the pastry has chilled, remove from refrigerator and place on a lightly floured surface. Roll
out the pastry to fit into a 9 inch tart pan. To prevent the pastry from sticking to the counter and to

ensure uniform thickness, keep lifting up and turning the pastry a quarter turn as you roll. To make
sure it is the right size, take your tart pan, flip it over, and place it on the rolled out pastry. The
pastry should be about an inch larger than your pan.

#a When the pastry is rolled, lightly roll the pastry around your rolling pin, dusting off any excess
Sflour as you roll. Unroll onto the top of your tart pan. Never pull the pastry or you will get shrink-
age. Gently lay in pan and with a small floured piece of pastry,

lightly press pastry into bottom and up sides of pan. Roll your rolling pin over top of pan to get rid

of excess pastry. With a thumb up movement, again press dough into pan. Roll your rolling pin over

the top again to get rid of any extra pastry. Cover and place in the freezer until firm or overnight.
#a Preheat oven to 375 degrees and place rack in center of oven.

o With a knife, cut the plums in half. Then, holding one half of the plum, gently twist the other half. Then |
cut each half into thirds. Place the cut plums in a large bowl and gently toss with the sugar and pinch of salt.
Remove the tart shell from the freezer and quickly place the plums, cut side up, in neat concentric circles in

the frozen tart shell. Crowd the fruit, but do not overlap. Scrape any remaining sugar from the bowl and
sprinkle over the plums. Bake the tart until the crust is golden brown and the fruit has sunken into itself,

about 45-50 minutes. _I
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Nutrients (approximately)

388 Calories per serving,

Fat 15.6g, Saturated Fat 9.8g, Cholesterol 40.7mg, Sodium 2.6mg,
Carbohydrates 30.4g, Fiber 0.7g, Sugars 10.6g, Protein 2.9g




