BLUEBERRY CUSTARD TART AND SORBETPRIVATE 

Blueberry Sorbet:




Custard Filling:

1 pt. Blueberries




1/4 cup milk

½ pt. Raspberries




1 cup light cream

1/3 cup sugar syrup*




1 vanilla bean

juice of 1 lemon




8 egg yolks









2 cups sugar

Sweet Pastry Crust:





2 pts. blueberries

1 ½ cups butter

1 cup sugar

1 egg

½ tsp. lemon zest

4 ½ cups all-purpose flour

*Prepare the sugar syrup by combining 2 ½ cups sugar and 1 cup water in a saucepan.  Heat to dissolve sugar completely, then cool in refrigerator until ready to use.

Prepare the sorbet by combining the berries, syrup, and lemon juice in a blender and puree.  Strain through a fine sieve and then immediately process in an ice cream maker, according to the manufacturer’s directions.

Prepare the sweet pastry crust by creaming the butter and sugar together.  Add the lemon zest and egg, mixing well before adding the flour.  Cut the dough into halves and chill for 2 hours.  

Prepare the custard filling by combining the milk, cream, and vanilla bean in a saucepan.  Bring the mixture to a boil then remove from heat.  Combine the egg yolks and sugar in a separate bowl and beat with a wire whip until frothy.  Continue to beat while gradually incorporating the hot milk mixture.  Return pan to stove and on medium-low heat stir constantly until custard thickens. Do not overcook!  Remove from heat and strain custard into another container and cool.

Meanwhile, preheat oven to 350 degrees F.  Roll each half of dough into 12-inch circles.  Place each crust into 10-inch tart pans and trim edges.  Bake the crusts until golden brown, about 10 minutes, then remove from oven and cool.

Reduce oven temperature to 300 degrees F.  Fill each tart crust with 1 pint of blueberries.  Pour the custard over the berries and bake until tarts set, about 25 minutes.

Serve with sorbet and fresh fruit garnish.

Serves 10.

Recipe from John Elias Andrews.

