
cranberry curd tartlets w/ pecan crust

ingredients

makes 6  8 cm/3 inch tartlets 
for the pecan crust
30 g pecans
120 g all-purpose flour
1/4 tsp salt
1/4 tsp ground cinnamon
75 g unsalted butter
75 g granulated sugar
1 egg yolk

for the cranberry curd
170 g fresh cranberries
60 ml water
100 g granulated sugar
2 large eggs
2 egg yolks
2 tsp lemon juice
1/2 tsp salt
1/4 tsp ground cloves
45 g unsalted butter, cubed

how to
 
for the pecan crust
1. Preheat oven to 180°C. Toast pecans for 6 to 8 minutes, until fragrant. 
Let cool.

2. In a food processor, pulse toasted pecans until finely ground but 
not yet oily. Add flour, salt and cinnamon and pulse once or twice to 
combine.

3. On a clean work surface, or in a medium bowl with a wooden spoon, 
knead/stir butter to soften. Add sugar and continue kneading/stirring 
until most of the sugar is incorporated. Add the egg yolk, followed by 
the flour-pecan mixture and knead just until the flour is incorporated. 
Shape into a disc, cover in plastic wrap and refrigerate for at least an 
hour, preferably overnight.

4. When you’re ready to start baking, preheat oven to 180°C and grease 
6 tartlet tins (preferably with a removable bottom). Remove dough 
from the fridge and leave to rest for about 5 minutes.

5. On a lightly floured work surface, roll dough to a thickness of ca. 2 
mm. Line the tartlet tins with the dough, making sure to press it into 
all the corners, and use a knife to remove any overhang. If the dough 
happens to tear, simply patch up any holes with an additional piece of 
dough. Use a fork to punch a few holes in the bottom, then line each 
tin with a piece of parchment paper and fill with baking beans, rice or 
dried lentils.

6. Blind bake the tartlets for 10 minutes, until the edges are set, then 
carefully remove beans and parchment paper and return to the oven 
for 3 more minutes, until the crust just starts to crisp up. Let cool on a 
wire rack while you prepare the cranberry curd.

for the cranberry curd
1. In a medium saucepan, stirring occasionally, heat cranberries and 
water over low-medium heat until all the cranberries have popped and 
become mushy. Push the cranberries through a medium-mesh sieve, 
reserving the puree and discarding the skins. Allow the puree to cool to 
room temperature.

2. In a medium saucepan, combine cranberry puree, sugar, eggs, egg 
yolks, lemon juice, salt and cloves. Whisk until the mixture is even. Stir-
ring continuously, heat the mixture over low heat until the curd is thick 
enough to coat the back of a spoon and registers about 65°C. Remove 
from the heat, add the butter and stir until fully incorporated.
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3. Divide the cranberry curd over the prepared, pastry-lined tart tins 
and bake for another 8 to 10 minutes, until the curd is puffed and set, 
but still jiggly in the center. Let cool on a wire rack and refrigerate until 
ready to serve.

4. Serve with mascarpone whipped cream or meringue.
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cranberry curd tartlets w/ pecan crust
(continued)


