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Cardamom Almond Tart
slightly adapted from December 2012 Bon Appetit
serves 8
Crust
1 1/4 c. flour
1 t. baking powder
1/2 t. ground cardamom
1/4 t. salt
1/2 c. unsalted butter at room temperature, cut into 1 inch chunks
1/2 c. sugar
1 large egg yolk
2 T. 2 % milk
Filling
2 c. slivered almonds
1 c. powdered sugar
3/4 t. ground cardamom
1/4 t. ground nutmeg
3 large egg whites
1/2 t. vanilla extract
1 large egg yolk + 1 T. water
Making the crust...
Combine the first four dry ingredients in a bowl and set aside. In a stand mixer bowl
combine the butter and sugar and beat until fluffy with the paddle attachment. Beat in
the egg yolk and then slowly beat in the milk. Add in the flour mixture and beat just
until mixed. Scrape down the sides of the bowl and divide dough amongst four pieces of
plastic wrap. Wrap and flatten into discs and refrigerate for about 30 minutes.
In the meantime preheat the oven to 350 degrees fahrenheit (here at high altitude I
actually baked by tart at 360 degrees). Take a coffee break for about 15 minutes and then
proceed to...
Making the filling...
Combine the first four ingredients in a food processor and process until the nuts are
chopped into bits. In a separate bowl, beat the egg whites and vanilla extract until
medium peaks form. Fold the egg whites and almond mixture together just until
combined.

Pull out the chilled crust disks. Break up three of the disks into a tart or pie dish and
press into the dish. With the remaining disk, roll it out and using a cookie cutter cut out
desired shapes to top the tart.
Spread the filling evenly into the crust. Slightly press down the edges of the crust to
about a 1/2 inch above the tart. Top the filling with the cut outs of crust. Beat the egg
yolk with the water and brush it onto the crust. If desired, sprinkle the cut-outs with
turbinado sugar. Bake at desired temperature for about 30 minutes or until the filling is
firm and the crust is golden brown.
Let cool for at least 30 minutes before serving.

