PEACH & MASCARPONE TART
1 
cup chilled mascarpone

½ 
cup confectioners’ sugar

1 
tsp. grated orange zest

½ 
cup chilled heavy cream

1 
tsp. vanilla extract

6 
large peaches, pitted, peeled if desired, and sliced ¼ inch thick

¼ 
cup apricot jam, warmed over medium heat until liquefied

No-Fail Butter Tart Crust
4½ 
oz. (1 cup) all-purpose flour

1 
oz. (¼ cup) cake flour; more for dusting

2 
oz. (2/3 cup) confectioners’ sugar

3 
Tbs. ground blanched almonds

½ 
tsp. baking powder

¼ 
tsp. salt

4 
oz. (8 Tbs.) chilled unsalted butter, cut into 8 pieces

1 
large chilled egg, lightly beaten

Make the dough: in a large, deep bowl, mix the flours, sugar, almonds, baking powder, and salt. Add the butter and beat with an electric mixer with the whisk attachment on low speed until most of the butter is the size of peas, about 1 ½ minutes. The mixture will look crumbly, and the crumbs will vary in size. Add the egg; mix until the dough is smooth and just comes away from the sides of the bowl, about 30 seconds; you should see distinct flecks of butter. Shape the dough into a 6-inch disk, wrap it in plastic, and chill for at least 1 hour before rolling it out.

Roll out the dough—Lightly butter an 11-inch fluted tart pan. Lightly dust the work surface and rolling pin with cake flour. Roll the chilled dough into a 14-inch round about 3/16 inch thick. Lift and turn the dough several times as you roll to prevent sticking; dust the surface and the rolling pin with flour as needed. Use a dough scraper or a spatula to loosen the rolled dough; carefully roll it up around the rolling pin. Unroll the dough onto the prepared pan and gently fit it into the pan. Trim the edges, leaving a ½-inch overhang. Fold the overhang over itself and press it against the sides of the pan to reinforce the sides of the tart shell. Chill for at least 30 minutes before baking. (The tart shell can be wrapped in plastic and then in foil and frozen for up to 2 months.)

Blind-bake the crust—Heat the oven to 400°F. Cover the chilled tart shell, including its edges, with a double thickness of foil. (You don’t need to prick the crust first.) Fill the tart with dried beans, rice, or pie weights, and bake for 15 minutes. Remove the weights and the foil. Reduce the temperature to 350° and bake until the edges of the tart shell are lightly browned and beginning to pull away from the sides of the pan and the crust is golden, 12 to 15 minutes (Begin checking at 12 minutes.) Cool on a wire rack in the tart pan before unmolding and filling.
Make Ahead Tips:You can wrap the formed, unbaked tart crust in plastic wrap and freeze it for up to two months. Do not thaw the crust before blind-baking.
Yield: Yields one 11-inch crust.
This cookie-like crust is perfect for custard or fresh fruit fillings that don’t need further cooking, such as this combination of peaches and mascarpone cheese. I usually make this dough in a stand mixer. If using a hand mixer, you’ll need to mix the ingredients a little longer to get the results described. The extra mixing won’t hurt this very forgiving dough.

For the tart:

In a medium bowl, mix the mascarpone and confectioners’ sugar and stir until smooth. Add the orange zest and vanilla extract. Whip the cream until soft peaks appear and fold it into the mascarpone mixture. Spread the mixture into the tart crust. Top with the peach slices. Brush the peaches with the liquefied apricot jam to glaze. Refrigerate the tart at least 1 hour or overnight before serving.

Mascarpone is a light, creamy cheese that pairs wonderfully with all kinds of fruit. This tart is topped with peaches, but blueberries or apricots would also look pretty.

MAKES: 1 11 inch tart
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