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Mini Fruit Tart Recipe Martha Stewart: A Delightful Treat to Impress Your Guests

mini fruit tart recipe martha stewart has become a beloved classic among home
bakers and dessert enthusiasts alike. This recipe perfectly balances the crispness of a
buttery tart shell with the creamy richness of a luscious filling and the vibrant freshness of
seasonal fruits. Whether you're planning a special occasion or simply craving a delightful
treat, mastering this recipe inspired by Martha Stewart’s approach can transform your
baking repertoire and impress anyone lucky enough to taste these charming little tarts.

Why Choose Martha Stewart’s Mini Fruit Tart
Recipe?

Martha Stewart is renowned for her dependable, elegant, and approachable recipes, and
her mini fruit tart recipe is no exception. What sets this recipe apart is its emphasis on
quality ingredients and meticulous technique, resulting in a dessert that looks as beautiful
as it tastes. The mini size not only makes these tarts visually appealing but also perfect for
portion control and easy serving at parties or afternoon teas.

Aside from the aesthetics, Martha’s recipe is flexible enough to be customized with
seasonal fruit varieties, which means you can tailor your tart to whatever is fresh and
available—be it strawberries, kiwi, blueberries, or peaches. This adaptability ensures that
your mini fruit tarts remain fresh, flavorful, and exciting year-round.

The Essentials of a Perfect Mini Fruit Tart

Before diving into the recipe details, it’s helpful to understand the three fundamental
components that make up a perfect mini fruit tart: the crust, the filling, and the fruit
topping.

1. The Tart Shell: Buttery and Crisp

Martha Stewart’s mini fruit tart recipe typically calls for a pâte sucrée (sweet tart dough),
which provides a delicate sweetness and a firm, crisp texture that holds up beautifully
against the creamy filling. Achieving that perfect crunch while keeping the shell tender
requires chilling the dough adequately before baking and using pie weights or dried beans
to prevent puffing during blind baking.



2. The Filling: Creamy and Smooth

The filling is often a rich pastry cream or a silky custard that complements the tartness of
the fruit. Martha Stewart’s recipe emphasizes using high-quality vanilla extract or real
vanilla beans to infuse the pastry cream with depth and aroma. Another popular variation
includes mascarpone or cream cheese-based fillings for a tangier profile.

3. The Fruit: Fresh and Vibrant

The crowning glory of any fruit tart is, of course, the fruit. Selecting ripe, fresh fruit that is in
season not only ensures excellent taste but also helps achieve a visually stunning
presentation. Martha’s recipe encourages a careful arrangement of the fruit for maximum
appeal, often layering or fanning slices to create a colorful mosaic on each mini tart.

Step-by-Step Guide to Making Martha Stewart’s
Mini Fruit Tart

Let’s break down the process into manageable steps to help you recreate this dessert with
confidence and ease.

Ingredients You’ll Need

Tart Shell: All-purpose flour, powdered sugar, cold unsalted butter, egg yolks, and a
pinch of salt.

Pastry Cream: Whole milk, sugar, egg yolks, cornstarch, unsalted butter, and vanilla
extract or bean.

Fruit Topping: Fresh strawberries, blueberries, kiwi, raspberries, or any preferred
seasonal fruits.

Glaze (optional): Apricot jam or a neutral glaze to add shine and preserve fruit
freshness.

Making the Tart Shell

1. Combine flour, powdered sugar, and salt in a bowl.
2. Cut in cold butter until the mixture resembles coarse crumbs.
3. Add egg yolks and stir until the dough comes together.



4. Shape the dough into a disk, wrap in plastic, and refrigerate for at least one hour.
5. Roll out the dough thinly and press it into mini tart pans.
6. Chill the shells again before blind baking them with pie weights at 350°F (175°C) for
about 15 minutes or until golden.
7. Let the shells cool completely before filling.

Preparing the Pastry Cream

1. Heat milk and half the sugar in a saucepan until just boiling.
2. In a separate bowl, whisk egg yolks, remaining sugar, and cornstarch until smooth.
3. Slowly pour the hot milk into the egg mixture, whisking constantly to temper the eggs.
4. Return the mixture to the saucepan and cook over medium heat, stirring until thickened.
5. Remove from heat, stir in butter and vanilla, and cool the pastry cream with plastic wrap
pressed directly on the surface to prevent skin formation.

Assembling the Mini Fruit Tarts

1. Pipe or spoon the cooled pastry cream into the tart shells.
2. Arrange the sliced fruit decoratively on top.
3. Brush the fruit with warmed apricot jam diluted with a little water to create a glossy
finish.
4. Chill the assembled tarts for at least an hour before serving, allowing flavors to meld and
the filling to set.

Tips for Success with Martha Stewart’s Mini Fruit
Tart Recipe

Creating mini fruit tarts can be a bit of an art form, but these tips will help elevate your
baking game:

Chill Your Dough Thoroughly: Cold dough prevents shrinking and ensures a flaky
crust.

Don’t Skip Blind Baking: This step keeps the crust crisp and free from sogginess
caused by the filling.

Use Fresh, Seasonal Fruit: Nothing beats the flavor or appearance of fruit picked at
its peak.

Make Pastry Cream in Advance: Preparing the filling a day ahead allows flavors to
develop and saves time on assembly day.

Glaze for Shine and Preservation: A simple glaze not only makes the tarts look



professionally finished but also helps keep fruit fresh longer.

Variations to Try with Mini Fruit Tarts

One of the joys of making mini fruit tarts is how adaptable the recipe can be. Here are some
delicious variations inspired by Martha Stewart’s culinary creativity:

Chocolate Pastry Cream Filling

Swap traditional vanilla pastry cream for chocolate pastry cream to add decadence. Simply
whisk cocoa powder into the custard base and finish with chocolate chips or shavings on
top.

Lemon Curd and Berries

For a tangy twist, fill the tart shells with homemade lemon curd before topping with berries.
This combination adds brightness and a refreshing contrast to the sweetness.

Nutty Tart Crusts

Incorporate finely ground almonds or hazelnuts into the tart dough for an extra layer of
flavor and texture that complements the fruit beautifully.

Vegan or Dairy-Free Options

Use coconut milk or almond milk to make a dairy-free pastry cream and a plant-based
butter substitute for the crust. This makes the tarts accessible to those with dietary
restrictions without compromising on taste.

Serving and Presentation Ideas

Mini fruit tarts are naturally elegant, but a few presentation tips can take them from
charming to show-stopping:

Arrange the tarts on a tiered dessert stand to create a stunning centerpiece for
parties or gatherings.



Dust lightly with powdered sugar just before serving for a delicate, snowy effect.

Garnish with fresh mint leaves or edible flowers to enhance color and aroma.

Pair with a dollop of whipped cream or a scoop of sorbet for a complete dessert
experience.

Whether you’re a seasoned baker or just starting out, the mini fruit tart recipe Martha
Stewart offers is a wonderful introduction to classic French-style pastries. It’s satisfying to
master, endlessly customizable, and guaranteed to bring smiles to your table. With practice
and a bit of creativity, these little tarts can become your signature dessert for every
occasion.

Frequently Asked Questions

What are the key ingredients in Martha Stewart's mini
fruit tart recipe?
Martha Stewart's mini fruit tart recipe typically includes ingredients like all-purpose flour,
butter, sugar, eggs, vanilla extract for the tart crust, pastry cream made from milk, sugar,
egg yolks, cornstarch, and vanilla, and an assortment of fresh fruits for topping.

How do you make the tart crust for Martha Stewart's
mini fruit tarts?
To make the tart crust, combine flour, sugar, and salt, then cut in cold butter until the
mixture resembles coarse crumbs. Add an egg yolk and vanilla extract, mixing until dough
forms. Chill the dough before rolling it out and pressing it into mini tart pans, then bake
until golden brown.

What type of fruit is recommended for topping Martha
Stewart's mini fruit tarts?
Martha Stewart suggests using a variety of fresh, colorful fruits such as strawberries,
blueberries, kiwi, raspberries, and blackberries to make the mini fruit tarts visually
appealing and flavorful.

Can Martha Stewart's mini fruit tart recipe be made
ahead of time?
Yes, you can prepare the tart crusts and pastry cream in advance. Store the baked tart
shells and pastry cream separately in the refrigerator, then assemble the tarts with fresh
fruit just before serving to maintain freshness.



What is the best way to glaze the fruit on Martha
Stewart's mini fruit tarts?
Martha Stewart recommends brushing the fruit with a light apricot glaze or a simple
warmed jelly (like apricot or peach) to give the fruit a shiny finish and to help preserve
freshness.

Are there any tips for making Martha Stewart's mini
fruit tarts gluten-free?
To make the mini fruit tarts gluten-free, substitute the all-purpose flour in the tart crust with
a gluten-free flour blend and ensure all other ingredients are gluten-free. Baking times may
vary slightly, so monitor the crust closely while baking.

Additional Resources
Mini Fruit Tart Recipe Martha Stewart: A Detailed Examination of Elegance in Pastry

mini fruit tart recipe martha stewart has become a hallmark phrase among baking
enthusiasts and culinary professionals alike. Known for its refined balance of texture, flavor,
and visual appeal, this recipe embodies the essence of sophisticated dessert crafting. As a
staple in Martha Stewart’s repertoire, the mini fruit tart offers more than just a sweet
treat—it represents a fusion of classic French patisserie techniques with accessible home
baking, making it a sought-after recipe for both novice and experienced bakers.

Exploring the Mini Fruit Tart Recipe Martha
Stewart

The mini fruit tart recipe Martha Stewart provides is notable for its meticulous attention to
detail, ingredient quality, and step-by-step clarity. This recipe typically features a buttery
tart shell, a luscious pastry cream filling, and a colorful arrangement of fresh fruits. The
interplay between these components creates a harmonious balance that is as pleasing to
the palate as it is to the eye.

Martha Stewart’s recipe stands out for its simplicity and elegance, making it a favorite in
both professional kitchens and home environments. Unlike more complicated tart recipes
that require advanced techniques or hard-to-find ingredients, her approach encourages
accessibility without compromising on quality.

Ingredients and Their Role in the Recipe

Central to the mini fruit tart recipe Martha Stewart advocates is the use of fresh, high-
quality ingredients. The tart shell is typically made from pâte sucrée, a sweet pastry dough
known for its crumbly texture and buttery flavor. This dough provides a sturdy yet tender



base that complements the creamy filling and juicy fruit topping.

The pastry cream, or crème pâtissière, is another critical component, traditionally prepared
with milk, egg yolks, sugar, cornstarch, and vanilla. Martha Stewart’s version emphasizes
the importance of tempering eggs and gently cooking the mixture to achieve a smooth,
thick consistency without curdling. The rich pastry cream acts as a creamy counterpoint to
the crisp tart shell.

Fresh fruit selection is essential for both flavor and aesthetics. Seasonal fruits such as
strawberries, blueberries, kiwi, raspberries, and mandarin oranges are frequently used.
Their natural sweetness and vibrant colors enhance the visual appeal, while also providing
a variety of textures.

Step-by-Step Process and Techniques

The mini fruit tart recipe Martha Stewart popularized is as much about technique as it is
about ingredients. The process begins with preparing the pâte sucrée dough, which
requires chilling and rolling to prevent shrinkage during baking. Precision in handling the
dough ensures a uniform tart shell that bakes evenly to a golden-brown finish.

Once the tart shells are baked and cooled, the pastry cream is prepared and cooled to room
temperature or slightly chilled before filling the shells. This step is crucial to prevent the
cream from becoming too runny or causing the crust to soften prematurely.

The final assembly involves carefully arranging the fruit atop the pastry cream. Martha
Stewart’s recipe often suggests glazing the fruit with a light apricot jam or gelatin glaze to
enhance shine and preserve freshness. This finishing touch elevates the tarts from simple
desserts to visually stunning confections.

Comparative Analysis with Other Mini Fruit Tart
Recipes

When compared with other popular mini fruit tart recipes, the Martha Stewart version is
celebrated for its balance between sophistication and approachability. Some recipes omit
the pastry cream in favor of whipped cream or mascarpone, which alters the texture and
sweetness profile. Others may use a shortbread crust, which can be crumblier but less
structurally sound.

Additionally, Martha Stewart’s recipe is often praised for its clarity and reliability. Many
home bakers report consistent success due to the detailed instructions and practical tips
included in her method. This contrasts with more experimental recipes that may require
advanced skills or specialized equipment.

However, some critiques note that the preparation time for Martha Stewart’s mini fruit tarts
can be longer than simpler variations, due to the need for chilling dough, cooking pastry
cream, and assembling multiple components. For bakers seeking a quick dessert, this



recipe may require planning.

Pros and Cons of Martha Stewart’s Mini Fruit Tart
Recipe

Pros:

Elegant presentation suitable for formal occasions.

Balance of flavors and textures—crisp shell, creamy filling, fresh fruit.

Clear, detailed instructions improve success rate.

Versatility in fruit choices allows adaptation to seasons.

Cons:

Time-intensive preparation requiring multiple steps.

Requires some technical skill, particularly in pastry cream preparation.

Chilling and baking times may limit last-minute dessert options.

SEO Keywords Integration in Context

For those searching online, the phrase “mini fruit tart recipe Martha Stewart” offers a
gateway to a treasure trove of culinary knowledge. Related keywords such as “easy mini
fruit tarts,” “homemade tart shells,” “pastry cream recipe,” and “fresh fruit tart ideas”
often surface alongside it. The recipe’s prominence also leads to frequent searches for
“best fruit tart recipes” and “how to make mini fruit tarts,” reflecting its widespread appeal.

Moreover, blogs and cooking forums often discuss variations on Martha Stewart’s mini fruit
tart recipe, incorporating alternative fillings like lemon curd or chocolate ganache,
broadening the recipe’s versatility. These adaptations maintain the core principles of tart
preparation while introducing innovative flavors.



Practical Tips for Baking Mini Fruit Tarts

To maximize success with the mini fruit tart recipe Martha Stewart recommends, several
practical tips are advisable:

Use cold butter and chilled dough: This prevents the crust from becoming too soft1.
and helps maintain shape during baking.

Blind bake tart shells: Lining tart pans with parchment and filling them with pie2.
weights ensures a crisp bottom without puffing.

Temper eggs properly: When making pastry cream, gradually incorporating hot3.
milk into eggs prevents scrambling.

Glaze fruit for shine and preservation: A light apricot glaze seals in moisture and4.
adds a glossy finish.

Select ripe, firm fruits: Overripe fruits may release excess juice and cause5.
sogginess.

The Cultural and Culinary Significance of Mini
Fruit Tarts

Mini fruit tarts occupy a unique niche in both home baking and professional patisserie. Their
individual serving size lends an air of refinement and convenience, making them ideal for
events ranging from casual gatherings to weddings. The recipe popularized by Martha
Stewart has contributed significantly to the tart’s widespread popularity in American
kitchens.

The combination of pastry, cream, and fruit also reflects a culinary tradition rooted in
French patisserie, adapted to suit the American palate and ingredient availability. This
fusion has helped elevate the mini fruit tart beyond a mere dessert to a symbol of culinary
craftsmanship and celebration.

The mini fruit tart recipe Martha Stewart champions also encourages experimentation with
seasonal produce, fostering a connection between the cook and the natural cycle of fruits.
This seasonal approach aligns with contemporary food trends emphasizing freshness and
sustainability.

Through this lens, the recipe is not simply a set of instructions but a gateway to exploring
textures, flavors, and aesthetics—a miniature canvas for artistic expression in baking.

In summary, the mini fruit tart recipe Martha Stewart offers is a comprehensive guide to
crafting an elegant dessert that balances technical skill with accessibility. Its enduring
popularity is a testament to its well-considered ingredients, precise techniques, and the



timeless appeal of fresh fruit and pastry. Whether preparing for a special occasion or
seeking to hone baking skills, this recipe remains a valuable resource in the culinary world.

Mini Fruit Tart Recipe Martha Stewart
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  mini fruit tart recipe martha stewart: Martha Stewart's New Pies and Tarts Martha Stewart
Living Magazine, 2011-03-22 The perfect sweet (or savory) for any occasion Filled with seasonal
fruit, piled high with billowy meringue, or topped with buttery streusel, pies and tarts are
comforting and foolproof. In Martha Stewart’s New Pies and Tarts, the editors of Martha Stewart
Living include 150 recipes: Some are savory, some are sweet; some are simple enough for a
weeknight, while others are fancy enough for special events. Throughout, readers will find plenty of
fillings and crusts, basics, and techniques for creating flavors and textures for every taste—from
down-home classics that come together easily with fresh berries and stone fruits to modern tarts
layered with chocolate ganache or finished with a wine glaze. There are also individual hand pies,
savory comforts like quiche and potpie, holiday-worthy desserts for nearly every occasion, and much
more. Chapters feature pies and tarts for everyone: Classic (Lattice-Top Blueberry Pie, Pumpkin
Pie), Free-form (Apricot-Pistachio Tart, Apple Butter Hand Pies), Sleek (Caramelized Lemon Tart,
Chocolate Mousse Tart with Hazelnuts), Dreamy (Frozen Chocolate–Peanut Butter Pie, Butterscotch
Praline Cream Pie), Rustic (Cheddar-Crust Apple Pie, Blackberry Jam Tart), Layered (Rainbow
Puff-Pastry Tarts, Chocolate Pear Tart), Dainty (Roasted Fig Tartlets, Cranberry Meringue Mini
Pies), Artful (Peach-Raspberry Slab Pie, Pumpkin and Ricotta Crostata), Holiday (Neapolitan Easter
Pie, Gingerbread-Raspberry Snowflake Tart), and Savory (Leek and Olive Tart, Summer Squash
Lattice Tart). As is expected from Martha Stewart, this book is at once a feast for the eyes and the
palate, as well as a practical teaching tool. Each dish is accompanied by a lush, four-color
photograph. Throughout the book are simple instructions for decorative crusts and finishing
techniques (latticework, cutouts, classic edgings). A complete Basics section of tools, pantry staples,
and dough recipes (pâte brisée, cream cheese dough, press-in cookie crusts, puff pastry), plus plenty
of tips and make-ahead tricks, help readers along the way. Whether making an effortless, free-form
galette or the perfect latticework pie, bakers of all skill levels will look again and again to Martha
Stewart’s New Pies and Tarts. Martha Stewart Living magazine was first published in 1990. Since
then, more than three dozen books have been published by the magazine’s editors. Martha Stewart
is the author of dozens of bestselling books on cooking, entertaining, gardening, weddings, and
decorating. She is the host of The Martha Stewart Show, the popular daily syndicated television
program.
  mini fruit tart recipe martha stewart: The Martha Stewart Living Cookbook Martha Stewart
Living Magazine, 2008-05-05 Ten years ago, Martha Stewart made cooking a primary focus of her
bold new magazine, Martha Stewart Living. Over the decade, each issue has been a treasure of
culinary information and inspiration, bringing the pleasures of cooking and entertaining--in
impeccable style--to millions of devoted readers, from novice cooks to professional caterers. At last
all of Martha's favorite magazine recipes have been gathered in a single volume. The Martha
Stewart Cookbook is a compendium of the best of the best from the food pages of every issue. But
more than a mere collection, this specially designed volume is a major step in Martha's mission to
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keep home cooking traditions alive. The Martha Stewart Cookbook is filled with recipes--1200 in
all--for every kind of cook and every occasion. Some recipes invite you to stretch your cooking
knowledge and expertise while others provide inspiration--and instruction--for what to have for
dinner. Organized, in trademark style, for maximum practicality and ease of use, this major
general-purpose cookbook features nineteen classically arranged chapters, from Basics, Breakfast,
and Hors d:Oeuvres to Meat, Poultry, Fish and Shellfish and Desserts. In between there are Salads,
Soups, Vegetables and whole chapters devoted to Vegetarian Main Courses and Potatoes.
Throughout, there are basic classes--cooking 101s--for making food that should be in every cook's
repertoire: macaroni and cheese, omelets, roast turkey, fried chicken and mashed potatoes.
Specialty dishes are here, too, whether the occasion calls for a casual cocktail party, dinner with the
in-laws, or a sit down luncheon for a bride-to-be. Cooking tips and techniques, pantry and equipment
glossaries plus a guide to finding unusual ingredients make the kitchen tested recipes accessible to
home cooks everywhere. An ideal reference, The Martha Stewart Cookbook belongs on every kitchen
counter in America. Martha Stewart is the author of thirteen best-selling original books on food,
entertaining, gardening, and home restoration, is the chairman and chief executive officer of Martha
Stewart Living Omnimedia. She lives in Connecticut, Maine, and on Long Island.
  mini fruit tart recipe martha stewart: Martha Stewart's Fruit Desserts Editors of Martha
Stewart Living, Martha Stewart, 2021-10-12 Gorgeous seasonal fruits abound in Martha Stewart's
collection of 100+ dependable recipes for crumbles, crisps, pies, buckles, and more. NAMED ONE
OF THE BEST COOKBOOKS OF THE YEAR BY FOOD NETWORK From perfectly ripe peaches and
plump, tender figs to crisp, honey-sweet apples and bright, juicy citrus, Martha Stewart's Fruit
Desserts celebrates easy-to-prepare recipes that highlight the fresh, vibrant flavors of fruit at its
peak. In spring and summer, delight in warm-weather desserts such as Red-Fruit Pavlovas,
Vanilla-Rhubarb Tart, and Double-Crust Peach Slab Pie. When the days grow shorter and cooler,
enjoy cozy comforts including Apple Fritters, Fig and Almond Crostata, Poached Pear and Cranberry
Pie, and Polenta-Grape Snacking Cake. Whether you're in the mood for an old-fashioned countertop
classic or a modern treat with an elevated touch, these comforting, delicious desserts will gratify all
year long.
  mini fruit tart recipe martha stewart: Martha Stewart's Appetizers Martha Stewart,
2015-09-08 With more than 200 recipes, successfully cook snacks, starters, small plates, stylish
bites, and sips for any occasion. Hors d’oeuvres made modern: Today’s style of entertaining calls for
fuss-free party foods that are easy to make and just as delicious as ever. With more than 200 recipes
for tasty pre-dinner bites, substantial small plates, special-occasion finger foods, and quick snacks to
enjoy with drinks, Martha Stewart’s Appetizers is the new go-to guide for any type of get-together.
  mini fruit tart recipe martha stewart: Martha Stewart's Newlywed Kitchen Editors of Martha
Stewart Living, 2017-11-07 Cozy up at home with more than 100 recipes to cook for each other and
for friends. The team at Martha Stewart Living has created the ultimate cookbook for the modern
couple. Discover how to make your kitchen function well as the two of you whip up the meals you
love—quick weeknight dinners, casual brunches, and parties big and small.
  mini fruit tart recipe martha stewart: Martha Stewart's Cooking School Martha Stewart,
2011-12-20 Imagine having Martha Stewart at your side in the kitchen, teaching you how to hold a
chef’s knife, select the very best ingredients, truss a chicken, make a perfect pot roast, prepare
every vegetable, bake a flawless pie crust, and much more. In Martha Stewart’s Cooking School, you
get just that: a culinary master class from Martha herself, with lessons for home cooks of all levels.
Never before has Martha written a book quite like this one. Arranged by cooking technique, it’s
aimed at teaching you how to cook, not simply what to cook. Delve in and soon you’ll be roasting,
broiling, braising, stewing, sautéing, steaming, and poaching with confidence and competence. In
addition to the techniques, you’ll find more than 200 sumptuous, all-new recipes that put the lessons
to work, along with invaluable step-by-step photographs to take the guesswork out of cooking. You’ll
also gain valuable insight into equipment, ingredients, and every other aspect of the kitchen to
round out your culinary education. Featuring more than 500 gorgeous color photographs, Martha



Stewart’s Cooking School is the new gold standard for everyone who truly wants to know his or her
way around the kitchen. This best-selling cookbook originally inspired Martha Stewart's beloved PBS
series of the same name and includes some of the recipes the show featured in its first seasons.
  mini fruit tart recipe martha stewart: Martha Stewart's Vegetables Editors of Martha
Stewart Living, 2016-09-06 An essential resource for every cook In this beautiful book, Martha
Stewart—one of America’s best-known cooks, gardeners, and all-around vegetable lovers—provides
home cooks with an indispensable resource for selecting, storing, preparing, and cooking from the
garden and the market. The 150 recipes, many of which are vegetarian, highlight the flavors and
textures of everyday favorites and uncommon varieties alike. The recipes include: • Roasted Carrots
and Red Quinoa with Miso Dressing • Swiss Chard Lasagna • Endive and Fennel Salad with
Pomegranate Seeds • Asparagus and Watercress Pizza • Smoky Brussels Sprouts Gratin • Spiced
Parsnip Cupcakes with Cream Cheese Frosting Martha Stewart’s Vegetables makes eating your
greens (and reds and yellows and oranges) more delicious than ever. — Los Angeles Times: Best
Cookbooks of Fall 2016 — Newsday: Top 10 Cookbooks for 2016
  mini fruit tart recipe martha stewart: The Martha Stewart Living Cookbook Martha Stewart,
2000 1,200 collected recipes.
  mini fruit tart recipe martha stewart: Christmas with Martha Stewart Living Martha
Stewart, 1997-09-02 Here are the best ideas for the holiday season, culled from the pages of Martha
Stewart Living magazine. Step-by-step, detailed instructions for creating paper crafts, gifts and
ornaments, wrap, ribbons, and more accompany ideas for entertaining and parties, table settings,
and directions for making the perfect standing rib roast or turkey. A bonus calendar helps guide
readers to planning the perfect Christmas. Color photos.
  mini fruit tart recipe martha stewart: Martha: The Cookbook Martha Stewart, 2024-11-12 #1
NEW YORK TIMES BESTSELLER • Martha Stewart celebrates her landmark 100th book with an
intimate collection of 100 treasured recipes, along with stunning photos from her personal archives
and the stories behind them. A must for anyone who has ever been inspired by the one and only
Martha. Join Martha in the kitchen as she shares favorite recipes and invaluable tips. Learn how to
cook her mother’s humble Potato Pierogi, her decadent Gougères, a comforting Apple Brioche Bread
Pudding, and the famous Paella she makes for the luckiest friends who visit her in summer. You’ll
find something to satisfy everyone’s taste, whether it’s a simple meal you make for yourself, a
weeknight family dinner, or a special celebration, recipes range from breakfast & brunch to soups &
salads, hors d'oeuvres, cocktails, dinner, and of course dessert. Like a scrapbook of Martha’s life in
cookbook form, this is the ultimate collection for devotees as well as newer fans who want to become
more confident in the kitchen and do what Martha does best: Start with the basics and elevate them.
From timeless classics to contemporary delights, these recipes reflect storied moments from her
legendary, trailblazing career.
  mini fruit tart recipe martha stewart: Cannelle et Vanille Bakes Simple Aran Goyoaga,
2021-10-26 Cannelle et Vanille's Aran Goyoaga shares 100 gluten-free recipes and 145 photos that
showcase how uncomplicated and delicious gluten-free baking can be! “The gluten-free baking bible
we all need.” —Odette Williams, author of Simple Cake Cannelle et Vanille Bakes Simple is all about
easy-to-follow, gluten-free recipes for enticing breads, cakes, pies, tarts, biscuits, cookies, and
includes a special holiday baking chapter. Aran also shares her gluten-free all-purpose baking mix so
you can whip up a batch to keep in your pantry. An added bonus is that each recipe offers dairy-free
substitutions, and some are naturally vegan as well. The 100 recipes include: • One-Bowl Apple,
Yogurt, and Maple Cake • Double Melting Chocolate Cookies • Honeyed Apple Pie • Buttery
Shortbread • Lemon Meringue Tartlets • Baguettes, brioche, and boules • Crispy Potato, Leek, and
Kale Focaccia Pie • Pumpkin and Pine Nut Tart With inventive, well-tested, recipes and Aran's clear
guidance (plus 145 of her stunning photos), gluten-free baking is happily unfussy, producing
irresistibly good results every time.
  mini fruit tart recipe martha stewart: Desserts: Our Favorite Recipes Martha Stewart,
1998-01-01



  mini fruit tart recipe martha stewart: Martha Stewart Living Annual Recipes 2003 Martha
Stewart, 2002-11 Organized by month, this compilation of more than five hundred recipes provides
the full 2002 year's collection of recipes from the popular Martha Stewart Living magazine.
  mini fruit tart recipe martha stewart: Everyday Food: Fresh Flavor Fast Martha Stewart
Living Magazine, 2010-07-01 With 250 tempting recipes to take you from breakfast all the way
through dessert, Everyday Food: Fresh Flavor Fast is the indispensable collection that home cooks
yearn for. Organized into familiar categories—including sandwiches and pizzas, appetizers, salads,
soups and stews, pastas, main courses, and side dishes—this highly anticipated follow-up to the
bestselling Everyday Food: Great Food Fast helps you whip up the perfect dish any time of day. Here
is a book for the way we cook and eat now, with an emphasis on stretching meals (for example,
leftovers from a roasted chicken are used to make a quick gumbo and roasted vegetables perform a
second act as a vibrant pizza topping), turning to economical ingredients that deliver great results
(such as flank steak, served with a piquant parsley-garlic sauce), and making healthier versions of
comfort foods without skimping on flavor (like a lower-calorie chicken potpie). A section on enticing
vegetarian main dishes as well as a roster of irresistible desserts round out this comprehensive
collection. Here’s a taste of what’s inside: Breakfast: Jam-Filled French Toast Sandwiches and
Pizzas: Eggplant and Mozzarella Melt Appetizers: Goat Cheese Crostini Salads: BLT Salad with
Buttermilk Dressing Soups and Stews: Minestrone Pastas: Spaghetti Puttanesca Main Courses:
Meatballs with Rosemary Vegetarian: Mushroom and Parmesan Risotto Side Dishes: Roasted Sweet
Potato Fries Desserts: Gingered Blackberry and Plum Shortcakes Brimming with great time- and
budget-saving tips as well as smart kitchen techniques, Everyday Food: Fresh Flavor Fast helps you
use what you have on hand to make everyone’s favorite foods. With an easy-to-read format, a
photograph of each and every dish, and plenty of ideas to keep you inspired, this is the cookbook you
will turn to day after day for wonderfully simple, delicious meals. Note: This eBook edition of
Everyday Food: Fresh Flavor Fast includes photographs that will appear on black-and-white devices
but are optimized for devices that support full-color images.
  mini fruit tart recipe martha stewart: Greenmarket Pamela Thomas, 1999-05-01 Profiling
more than 150 vegetables, fruits, flowers, and prepared foods sold at the New York farmers'
markets, this book features detailed entries accompanied by a color photo with information on
selecting, storing, preserving, and serving each item. 100+ recipes.
  mini fruit tart recipe martha stewart: House & Garden , 1977
  mini fruit tart recipe martha stewart: House Beautiful , 1980
  mini fruit tart recipe martha stewart: Holidays Martha Stewart, 1994-09 A collection of
holiday ideas from the pages of Martha Stewart Living magazine encompasses a host of craft
projects, entertainment suggestions, party recipes, decorations, gifts, and ornaments, all perfect for
the winter holidays. Original. 80,000 first printing.
  mini fruit tart recipe martha stewart: My Mother's Kitchen Peter Gethers, 2017-04-04 My
Mother's Kitchen is a funny, moving memoir about a son’s discovery that his mother has a genius for
understanding the intimate connections between cooking, people and love Peter Gethers wants to
give his aging mother a very personal and perhaps final gift: a spectacular feast featuring all her
favorite dishes. The problem is, although he was raised to love food and wine he doesn’t really know
how to cook. So he embarks upon an often hilarious and always touching culinary journey that will
ultimately allow him to bring his mother’s friends and loved ones to the table one last time. The
daughter of a restaurateur—the restaurant was New York’s legendary Ratner’s—Judy Gethers
discovered a passion for cooking in her 50s. In time, she became a mentor and friend to several of
the most famous chefs in America, including Wolfgang Puck, Nancy Silverton and Jonathan Waxman;
she also wrote many cookbooks and taught cooking alongside Julia Child. In her 80s, she was robbed
of her ability to cook by a debilitating stroke. But illness has brought her closer than ever to her son:
Peter regularly visits her so they can share meals, and he can ask questions about her colorful past,
while learning her kitchen secrets. Gradually his ambition becomes manifest: he decides to learn
how to cook his mother the meal of her dreams and thereby tell the story of her life to all those who



have loved her. With his trademark wit and knowing eye, Peter Gethers has written an unforgettable
memoir about how food and family can do much more than feed us—they can nourish our souls.
  mini fruit tart recipe martha stewart: The New York Times Index , 2004
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