Icelandic Yogurt Custard
Tart
Makes 1 23 cm tart.

Ingredients for the tart pastry:
•
•
•
•
•

100 g unsalted butter
180 g spelt flour
15 g sugar
2 g salt
60-90 mL cold water

Ingredients for the Icelandic Yogurt Custard:
•
•
•
•
•
•

3 eggs, room temperature
1 egg yolk (use part of this yolk for the crust)
300 g plain Icelandic yogurt (I used this brand)
170 g caster sugar
15 mL lemon juice
5 mL vanilla

Directions:
1. Combine all of the tart base ingredients except the water in the bowl of your food
processor. Pulse until it resembles coarse sand. Slowly add the cold water until the
dough comes together. Create a disk and wrap in plastic wrap and rest for 1 hour, or
if your kitchen is warm, in the fridge for 30 minutes.
2. Pre-heat the oven to 400° F.
3. Roll out the dough to about 2 mm thickness and press into a 23 cm tart pan.
Decorate with remaining dough or just leave plain. I decorated with the remaining
dough and still had enough to make two much smaller, personalized tarts.
4. Bake the tart shells for 20 minutes then reduce the oven temperature to 250° F.
Wrap the bottom of the tart pans in foil paper and set into a roasting pan with 4 cm
sides.
5. Whisk the custard ingredients together until smooth.
6. Pour the custard mixture into each shell. Carefully pour enough water into the
roasting pan to come up about 1-1.5 cm on the side and bake for an additional 30
minutes or until set. If the edges are browning too quickly, lay pieces of foil paper
around the perimeter.
7. Allow to cool and decorate with figs, sugar plums, kiwi fruit and blueberries.
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