
Sweetie Pies Seasonal Fruit Crostada

By Toni Chiappetta
3 c. all purpose flour

¼ c + 2 T. sugar

¾ t. salt

12 oz cold butter cut into pieces

¼ c. + 2 T. ice water

Sliced peaches

Cherries pitted and halved

1 T. lemon juice

¼ c sugar

1 t cinnamon

2 T cornstarch

1 T butter

1 egg

2 T. heavy cream or milk

Place the flour, sugar and salt in a mixing bowl.  Add the butter and mix with the paddle until the mixture resembles a course meal.  Add the water and mix until the dough just comes together.  Do not over mix.  Remove the dough from the bowl and put on a lightly floured surface and quickly work with the heal of your hand until the dough is smooth.  Press the dough into a disc, wrap with plastic wrap and let rest in the refrigerator for a minimum of 30 minutes.  At this point the dough can be refrigerated for 2 – 3 days or frozen for 1 month.

To roll:  Remove the chilled dough and let rest at room temperature for 10 – 15 minutes for easier rolling.  Place the dough on a lightly floured surface and sprinkle with more flour.  Roll the dough to approximately ¼” thick and cut into 7” rounds.

Filling:  Mix the fruit with the lemon juice, sugar, cinnamon and corn starch.  Divide the fruit evenly among the pastry rounds in the center of each leaving 2 inches of dough around the edge.  Fold the excess dough over the fruit leaving the center exposed.  Place the tarts on a parchment lined baking sheet and chill for a minimum of 1 hour.  It is best to freeze the tarts before baking.
Baking:  Whisk the egg with the cream or milk and brush the overlapped pastry.  They can be sprinkled with sugar if you would like.  Bake in a preheated 350 oven for about 40 minutes turning the pan once half way through baking.  Remove the tarts from the oven when the crust is golden brown and the juices from the fruit are bubbling.
Cool on a wire rack and serve with your favorite ice cream or whipped cream.
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