Brandy Soaked Figs and Raisins over Vanilla Custard Tart
May 2014 by Camine Pappas
This is enough fruit to serve 6
Total Time about 5 hours
from beginning to service.
CRUST: Use your favorite
regular pie crust. Press the
dough into the tart dish, no
rolling needed. (Be sure and
butter and flour the pan so
it’s easy to remove the tart
and also when you remove
the bottom of the tart pan,
you want those sides to stay
pretty!) Then freeze for 30
minutes. I had it in the
freezer for 3 hours. You can
freeze overnight. Then take
out, put on cookie sheet, and
immediately put in a 375
degree oven. Line it with pie weights and cook for 10 minutes. Remove weights and cook another 6 minutes or so.
FILLING: (Which you put into the cooked crust right away and bake.)
TART FILLING is from WILLIAMS SONOMA: (click words to see the recipe on Williams Sonoma’s site.)
2 eggs
2/3 cup sugar
12 oz. cream cheese, at room temperature
1/2 cup sour cream
2 tsp. finely grated lemon zest
Juice of 1 lemon (I only used half)
2 Tbs. all-purpose flour
1 tsp. vanilla extract (I used 2 t)
1 T of the brandy after being drained off the fruit.
In a food processor, combine the eggs and sugar and process until smooth, about 1 minute. Add the cream cheese,
pulse to break it up and then process until smooth, about 15 seconds. Add the sour cream, lemon zest, lemon
juice, flour and vanilla and process just until smooth, about 20 seconds. Pour the filling into the partially baked
crust.
Bake at 350 degrees, until the top looks firm and is set when you gently shake the pan, about 35 minutes. Transfer

the pan to a wire rack and let cool for about 1 hour. Remove the tart from the pan. Cover and refrigerate until
cold, at least 3 hours or up to overnight.
FRUIT TOPPING:
INGREDIENTS and DIRECTIONS:
1 C dried figs, cut in half, ½ C golden raisins, 1 cinnamon stick and cover with good brandy. Let sit for about 3
hours. Drain and reserve juice. Place fruit in a saucepan with 1 C water and 1 C packed brown sugar. Add 1 t vanilla
a bit of coarse salt, 1 t fig balsamic. Boil for 12 minutes, remove from heat and stir in about ½ t to a t of corn starch
and stir to thicken slightly, then let completely cool in the saucepan. It will thicken a bit more as time goes on.
TO SERVE:
Cut the tart into wedges, cover with the fruit mixture, top with lemon zest. Serve with a nice Port wine!
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LINK for TART CUSTARD FILLING: http://www.williams-sonoma.com/recipe/lemon-tart-with-raspberries.html

