
pear cranberry hazelnut tart

ingredients

makes one 24 cm/9 inch tart 
for the crust
50 g raw hazelnuts, skins on  
(or 50 g hazelnut meal)
290 g all-purpose flour
50 g granulated sugar
1/2 tsp salt
170 g unsalted butter, cubed 
and cold
5 tbsp (75 ml) ice water

for the filling
200 g granulated sugar
1/2 tsp ground cinnamon
1/4 tsp ground ginger
zest of 1 lemon
1 tbsp potato starch
340 g fresh cranberries
2 medium pears, ripe but still 
firm
30 g unsalted butter, cut into 
small slices

1 large egg, for the egg wash
pinch of salt, for the egg wash
coarse sugar, to finish

how to
 
for the crust
1. In a food processor, pulse raw hazelnuts into a coarse meal, making 
sure to stop before the nuts become oily. Add flour, sugar and salt and 
pulse a few times to combine.

2. Add butter and pulse until the mixture is clumpy, with butter pieces 
the size of small peas. With the food processor running on low, add the 
ice water and let run until the dough starts to form a loose ball.

3. On a lightly floured work surface, dump out the dough and divide 
into two equally sized disk. Wrap each disk in plastic wrap and refrige-
rate for at least 1 hour, preferably overnight.

for the tart
1. Preheat oven to 180˚C. Spray a tart pan with removable bottom with 
cooking spray and prepare a large baking sheet with parchment paper.

2. Take out one of the dough disks and allow to come to room tempera-
ture for 5 minutes. Give it a few kneads to soften the dough and shape 
back into a disk. On a lightly floured work surface, roll the dough into a 
30 cm (12 inch) circle with a thickness of about 3 mm (1/8 inch). As you 
roll, lift and turn the dough repeatedly to prevent sticking. Flour the 
work surface as needed, but try not to add too much extra flour. Drape 
dough over your rolling pin and transfer it to the tart pan. Without 
stretching, press the dough into the corners of the pan. Run the rolling 
pin over the tart pan to remove excess dough. Refrigerate for at least 
30 minutes.

3. Take out the second disk and repeat the process to roll the dough 
into a second circle. Using a pastry cutter, cut strips of about 2,5 cm (1 
inch) wide. Transfer strips to a lightly floured baking sheet, cover with 
plastic wrap and refrigerate for at least 30 minutes.

4. While the crust cools and the oven preheats, prepare the filling. In a 
medium bowl, combine sugar, spices and lemon zest. In another bowl, 
combine cranberries and potato starch. Add all but 2 tablespoons of 
the sugar mixture, combine and set aside. Peel, core and thinly slice the 
pears.

5. To assemble the tart, sprinkle the bottom of the crust with the 
reserved 2 tablespoons of sugar. Arrange pear slices on top, then top 
with the cranberry mixture and dot with the butter slices.
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6. Arrange lattice strips on top, remove excess dough and press the ed-
ges into the sides of the crust. Brush with egg wash and sprinkle with 
coarse sugar.

7. Place tart on the prepared baking sheet and bake for 40-60 minutes, 
until the pastry is golden and the juices are bubbling throughout. 
Transfer to a wire rack and allow to cool completely before removing 
the tart from the tin.
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pear cranberry hazelnut tart
(continued)


