
INGREDIENTS:

Cranberry-Almond Shortbread Tart
 

9 inch tart; serves 8-10

1 cup heavy cream
2/3 cup mascarpone (you can substitute 

3 tbsp Lakanto  monk fruit sweetener- "1:1 classic white
sugar substitute"
1 and 1/2 tsp pure vanilla extract
pinch of kosher or sea salt

 

     creme fraiche)

Mascarpone Whipped Cream:

(optional)

Adapted from Fine Cooking's October/November 2012 tart recipe, this creation is one of my family's favorites.  My
version is gluten-free, with no refined sugars, but maintains the specialness of the original recipe.  Served alone,

or with a dollop of whipped cream or a scoop of ice cream, this tart will not disappoint.  

1 cup Lakanto monk fruit sweetener- "1:1 classic
white sugar substitute"
2 tbsp freshly squeezed lemon juice
12 ounces fresh or thawed frozen cranberries
(about 3 cups)
3 tbsp apricot jam

 

 

Filling:

Shortbread:

Garnish (optional):

powdered sugar (I use the "So Nourished"
brand monk fruit, erythritol blend) 

1 cup sliced almonds
2 cups gluten-free flour of your choice (see
notes); or use regular all purpose flour
1/4 cup plus 2 tbsp fine yellow cornmeal
3/4 tsp kosher or sea salt
1 cup unsalted butter, cut into 3/4 inch pieces
and softened to room temperature
1 cup Lakanto monk fruit sweetener- "1:1 classic
white sugar substitute"
1/2 tbsp packed, finely grated lemon zest
3/4 tsp pure vanilla extract
1/4 tsp pure almond extract
1 large egg yolk



INSTRUCTIONS:

Measure the Lakanto sugar, lemon juice, and 1/2 cup water into a 3 quart saucepan.  Bring the
mixture to a boil over high heat, stirring intermittently, until the sugar dissolves, about 3-5 minutes.
Add the cranberries, lower the heat to medium-low, and simmer (uncovered) until the cranberries
have popped and the liquid is syrupy.  It will take about 10-12 minutes.
Stir in the apricot jam and simmer for an additional 1-2 minutes, until the jam melts into the sauce.
Remove from the heat, allow the filling to cool completely.  

Preheat the oven to 350° F.  
Toast the almonds by spreading them out onto a rimmed baking sheet, and placing in the preheated
oven.  Toast for 5-7 minutes, until fragrant, but not yet browned.  Set aside to cool completely.
Once the almonds are cooled, combine almonds in a food processor with 2 tbsp of the flour.  Pulse
20-30 times, until the mixture is very fine, but not powdery.  Transfer to a large bowl and add in the
remaining flour, cornmeal, and salt.  Whisk ingredients together well.  Set aside.  
In a stand mixer fitted with the paddle attachment (or using a hand mixer), beat the butter, Lakanto
sugar, lemon zest, vanilla, and almond extract on medium speed until well blended, scraping down
the bowl a few times during the mixing process.  
Add in the egg yolk and blend until combined.
Add the dry ingredients into the mixer, in 2-3 additions, and mix until a soft dough forms, scraping
down the bowl intermittently.  Be careful not to overwork the dough.  
Divide the dough in half.  Form a 6-7 inch disc with one half of the dough and wrap in plastic. 
Lightly coat a round 9 1/2 by 1 inch fluted metal tart pan with a removable bottom with cooking
spray (I use a coconut oil spray).  Press the remaining half of the dough into the tart pan, spreading
evenly over the bottom and up the sides of the pan.  Prick the bottom of the tart shell with a fork.
Cover with plastic wrap.  
Refrigerate the dough and the tart shell for at least 30 minutes.  

Preheat oven to 350° F.
Remove tart shell and disc of dough from the refrigerator.
Line a rimmed baking sheet with parchment paper or aluminum foil.  Place the tart shell onto the
baking sheet and put into preheated oven.
Bake for 25 to 30 minutes, until firm, dry, and just starting to turn golden brown around the edges.

MAKE THE FILLING: 

(NOTE: You can prepare the filling in advance, and store cooled filling in the refrigerator for up to 4
days or in the freezer for up to 1 month.  Thaw frozen filling in the refrigerator overnight before
proceeding with recipe.)
 
MAKE THE SHORTBREAD:

(NOTE: At this point, you can freeze both the disc of dough and tart shell to bake off at a later time.
Simply place the plastic-wrapped disc into a ziplock bag. Wrap the tart shell well with plastic wrap,
followed by aluminum foil.  Freeze both the disc and tart shell for up to 1 month.  When ready to
proceed with the recipe, thaw in the refrigerator overnight before proceeding with the recipe.)
 
BAKING THE TART:

 



The shortbread may puff up a bit during the baking.  Use the back of a spoon to gently press
down the bottom of the crust before adding the filling.  
Spoon the cooled filling into the tart and spread evenly into the tart shell.
Crumble the remaining disc of dough over the filling in pebble-like pieces, covering the
cranberries.  NOTE:  You may have extra shortbread dough.  You can form thick cookies or
slightly flattened balls from the leftover dough and place around the tart to bake off while the
tart bakes.  Just keep an eye on them to prevent burning.  
Lightly spray the pebble topping of the tart with a cooking or coconut oil spray.
Bake until the crumbled topping is firm and golden brown, about 25-30 minutes.  Check the
tart halfway through this stage of the baking process.  You may need to place a pie shield
around the edges, if the edges are becoming too browned.
Cool on a wire rack. 
Remove the tart rim from the tart and place tart on a serving platter.  
Dust with powdered sugar for garnish.

Put the heavy cream, mascarpone, Lakanto sugar, vanilla, and salt into the bowl of a stand
mixer fitted with the whisk attachment.  (Or use a hand mixer.)  Beat on low speed until the
cream begins to thicken.  Increase the speed to medium to medium-high and beat until soft to
stiff peaks form, depending on how you like your whipped cream.  

 
MASCARPONE WHIPPED CREAM:

NOTE: Adding mascarpone (or creme fraiche) to whipped cream creates a stabilizing action to
prevent the cream from becoming watery when stored for a few days in the refrigerator. 
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STORING YOUR TART:

Wrap well with plastic wrap or store in an airtight container at room

temperature.  The tart stays fresh for up to 2 days.  

Jovial's "Whole Grain Gluten-Free Pastry Flour, No. 4"
Bob's Red Mill's "Gluten-Free 1:1 Baking Flour"
Bob's Red Mill's "Paleo Baking Flour"
King Arthur Flour's "Gluten-Free Measure for Measure Flour"

There are many on the market.  Here are a few of my preferred brands:

If you are not sensitive to gluten, regular all purpose flour works just fine!

GLUTEN-FREE FLOUR OPTIONS:


