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Gabriela Herman

Cranberry Tart with Walnut
Streusel
Catherine Young

Makes 1 10-inch tart

Demerara sugar, increasingly available in supermarkets, is a large-crystalled, unrefined

cane sugar with a nice toffee flavor. It makes for the perfect walnut streusel on this

simple tart with a shortbread crust borrowed from the Honey Pie recipe in The

Beetlebung Farm Cookbook (Little, Brown and Co., 2015).

For the crust:For the crust:

1½ sticks (12 tablespoons butter), melted then cooled

1½ teaspoons vanilla extract

Pinch of salt

1/3 cup sugar

Vineyard Gazette  Calendar  Visit Martha's Vineyard  Island Weddings  Time

Machine

I S L A N D  L I F EI S L A N D  L I F E F O O DF O O D H O M E  +  G A R D E NH O M E  +  G A R D E N B E S T  O F  T H E  V I N E YA R DB E S T  O F  T H E  V I N E YA R D I N  T H E  M A G A Z I N EI N  T H E  M A G A Z I N E

http://mvgazette.com/
http://eventsmv.com/
http://www.mvol.com/
http://www.mvislandweddings.com/
https://vineyardgazette.com/timemachine
http://googleads.g.doubleclick.net/pcs/click?xai=AKAOjssgFgVJT7f2R_2t37tZpRLUSXjQhlHwogajz99F7pM1_OoVcj8Yw-ggwX1IthA5WOl5E0VbcTKQpOA-u6r4LlJ5ZPgZqTzG_7NNQmdJNev4GHty56_mZyW1IDVNEehW7ulNcT4B6C1z481dVLRCC0AvhjAzSwYa4mLDDmZA7RvBs060uphQxAb3Pi6NHA8WehuRrpU056G4M9SkRTTHIUb5gQferS7o2Za4TQ&sig=Cg0ArKJSzLwCa-O5Hm1F&adurl=http://www.trackerhomedecor.com/
http://googleads.g.doubleclick.net/pcs/click?xai=AKAOjssw60PSBRVdSbIAaSQ8OB9CRGEBU3uVAiEA6p4GODbZ6KXh21cKeh-1Zn9tq-gDE6t2N5I7HJIvzzwCYHiXHMeK0EkUv0Nyp5lyPV8ahZiTlt4PM7paTl9I88hKG4dqGHco3xPgec9tzJBizcsXehtjPx1Pdk_jw96axRdYbd6JYgXoxc-smXcawZ7YIg5Q7OkhxPYmlVoz_JCGCAiSyEtaJk1XAeKTJF3RZSI3&sig=Cg0ArKJSzBit6V2BilE-&adurl=http://www.donaromas.com
http://mvmagazine.com/island-life
http://mvmagazine.com/food
http://mvmagazine.com/home-garden
http://mvmagazine.com/best-of-the-vineyard
http://mvmagazine.com/current-edition


12/1/17, 11:54 AMCranberry Tart with Walnut Streusel | Martha's Vineyard Magazine

Page 2 of 2http://mvmagazine.com/news/2017/12/01/cranberry-tart-walnut-streusel

1 1/2 cups all-purpose flour

For the filling and topping:For the filling and topping:

5 cups cranberries

5 1/2 tablespoons sugar

3 tablespoons butter

1 1/2 cup walnuts, toasted and chopped

2/3 cup demerara sugar

1.1. To make the crust, heat the oven to 325 degrees. Combine the melted butter, vanilla,

salt, sugar, and flour in a bowl. Mix well, until the dough comes together, and press it

into a 10-inch tart pan. Blind bake the crust (it is unnecessary to use pie weights) for 15

minutes. Allow the crust to cool before filling.

2. 2. To make the filling while the crust is baking, combine the cranberries and sugar in a

saucepan. Cook covered over medium-low heat, stirring occasionally until the sugar

melts and cranberries soften, about 7 minutes. Uncover and stir in the butter. Remove

the filling from heat and allow it to cool.

3.3. In a separate bowl, thoroughly mix the sugar with the nuts.

4.4. Spoon the cranberry filling into the tart shell, top with the walnut mixture, and

bake until the crust is golden, about 15 minutes more. Cool the tart and serve with

unsweetened whipped cream if desired. 

This recipe was originally published with the article, Cranberry's Progress

(http://mvmagazine.com/news/2017/11/09/cranberry%E2%80%99s-progress).

http://mvmagazine.com/news/2017/11/09/cranberry%E2%80%99s-progress

