Alliance Française d’Omaha event on April 22, 12017
George Dinsdale Cordon Bleu Concours de Cuisine
2nd-place Winner in the Desserts Competition:

Carson McGlynn

Merlot Cherry and Almond Cream Tart
"Tarte à la crème aux amandes et au merlot aux cerises"

from Le Cordon Bleu

When there is an
abundance of fresh
cherries we know
summer is in full swing.
Gentle poaching in
Merlot and arranging
the fruit on top of an
almond cream base
show off cherries
beautifully.
Serves 6

Preparation time: about 2 hours

20 cm x 2.5 cm tart ring

Ingredients
Sweet pastry dough
•
125 g butter, soft
•
50 g sugar
•
zest of 1 lemon, grated
•
1 egg
•
vanilla extract
•
200 g flour (T55)
•
pinch of salt
Merlot cherries
•
500 g cherries
•
250 ml Merlot red wine
•
150 g sugar
•
1 vanilla pod, cut in half lengthwise
See below for “Method”

Almond cream
•
115 g butter
•
115 g sugar
•
zest of ½ lemon, grated
•
5 ml vanilla extract
•
2 eggs
•
30 g flour
•
115 g ground almonds
•
20 ml Kirsch
Décoration
•
10 whole pistachio nuts

Sweet pastry dough:
In a large bowl, cream butter, sugar and lemon zest until pale. Gradually add in the egg
and vanilla. Sieve flour and salt over mixture and blend until evenly incorporated.
Refrigerate until firm, about 30 minutes.
Merlot cherries:
Using a cherry pitter remove the stone from each cherry. Warm the wine over a low
heat. In a separate pan heat the sugar until it becomes a light golden caramel. Pour half
of the wine into the pan with the light caramel and bring back to a boil. Gradually add
the remaining wine ensuring the poaching liquid returns to a boil each time. Add the
vanilla pod, cook until slightly thickened, then add the cherries and poach over a low
heat until slightly soft, about 5 minutes. Remove cherries from the liquid. Reduce the
poaching liquid until a thick syrupy consistency is achieved. Allow to cool.
Place the tart ring on a baking tray lined with parchment paper. Line tart ring.
Refrigerate for 15 minutes. Dock the base by lightly pricking with a fork. Cover the
dough loosely with a double layer of heat proof cling film then fill with baking beans.
Bake for 15 to 20 minutes, until the pastry looks dull and is starting to colour. Lift out the
cling film and beans.
Almond cream:
Reduce the oven temperature to 160 ˚C. In a large bowl beat together the butter, sugar,
lemon zest and vanilla extract until pale and light in colour. Gradually add the eggs a
little at a time, beat well in between each addition. Sieve over the flour and ground
almonds and fold into the creamed ingredients. Add the Kirsch and mix until smooth.
Spoon into the partially blind baked tart shell and smooth over. Return to the oven and
cook until a pale golden colour and dry to touch, about 20 to 25 minutes.
Assembly:
Arrange poached cherries on top of the cooked almond cream. Using a pastry brush,
coat the cherries with the reduced syrup. Chop the pistachio nuts and sprinkle over the
tart.

