RASPBERRY CUSTARD TART
SAUCE

½ 
pint fresh raspberries

1 
cup sugar

¼ 
cup water

1 
tablespoon unsalted butter

⅛
teaspoon salt

PASTRY

1⅓
cups all-purpose flour

¼ 
cup sugar

¼ 
teaspoon salt

1 
stick cold unsalted butter

2 
tablespoons heavy cream

1 
large egg yolk

1½ 
tablespoons fresh lemon juice

1 
teaspoon finely grated lemon zest

FILLING

1 
pint raspberries, plus more for serving

1½ 
cups heavy cream

4 
large egg yolks

¼ 
cup sugar

1 
vanilla bean, split and scraped

Prepare the filling

Puree the raspberries in a food processor or blender. Strain the puree through a fine sieve set over a medium bowl and discard the solids. In a small heavy saucepan, bring the sugar and water to a boil. Cook over moderately high heat, without stirring, until a medium-amber caramel forms, about 6 minutes. Reduce the heat to low and carefully stir in the raspberry puree until smooth. Stir in the butter, then remove from the heat and stir in the salt. Let the raspberry sauce cool completely.
In a food processor, pulse the flour with the sugar and salt. Cut the butter into 8 pieces and add to the flour; pulse until the mixture resembles coarse meal. In a small bowl, whisk the cream with the egg yolk, lemon juice and zest. Add to the flour mixture and process just until large clumps of dough form. Pat the dough into a disk, wrap in plastic and chill until firm, about 30 minutes.
On a lightly floured surface, roll the dough 1/8 inch thick and fit in a 10-inch fluted tart pan with a removable bottom. Freeze 15 minutes, or until firm.
Preheat the oven to 350°. Line the dough with foil and fill with pie weights or dried beans. Bake the tart shell for 25 minutes, then remove the foil and weights and bake for 5 minutes longer, or until the pastry is lightly browned on the bottom. Cover the shell loosely with foil if the sides begin to brown too quickly. Let cool completely on a rack.
Arrange the raspberries in concentric circles over the bottom of the tart shell. In a small bowl, whisk the cream with the egg yolks, sugar and scraped vanilla seeds. Pour the custard into the tart shell. Bake in the middle of the oven for 50 to 55 minutes, or until the custard is set. Let the tart cool on a wire rack for at least 30 minutes. Serve with fresh raspberries and the raspberry-caramel sauce.

Make Ahead: The sauce can be refrigerated for 2 weeks. Bring to room temperature before serving.
"Eating this tart warm is a very sensual experience," claims Nancy Silverton, the pastry chef and owner of La Brea Bakery and Campanile restaurant in Los Angeles. Silverton, a 1990 F&W Best New Chef and the author of Nancy Silverton's Pastries from the La Brea Bakery, found the inspiration for this simple, silky tart in a classic summer combination: "You can't go wrong with raspberries and cream," she says.
MAKES: 1 10-inch tart  
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I really enjoyed this when I made it years ago. At some point I started using a different crust which is why I'm not giving it a full 5 stars. The custard filling is delicious and the sauce was a wonderful treat to have on hand long after the tart was gone.

