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Almond Orange Rhubarb Tart

Ingredients:
Pate Sucree - 
11 T unsalted butter, softened
1/2 cup powdered sugar
1 t orange zest
1 egg
2 1/4 cups pastry flour (or AP)
1/2 t salt

Almond Orange Filling:
1 cup unsalted butter, softened
1 cup sugar
1 T orange zest
1 t vanilla
1 t almond extract (optional)
4 eggs
1 3/4 cups almond flour

Lattice top:
6 large stalks of rhubarb
2 cups of water
1 cup sugar

Method: 
Make pate sucree dough in stand mixer. Cream butter, powdered sugar 
and zest until light and fluffy, about 3 minutes. Beat in egg and scrape the 
sides. Add flour and salt, beat until mixture forms a dough. Wrap and place 
in fridge to chill for about 2 hours.

While you wait, make the filling in a stand mixer with the paddle 
attachment. Cream butter, sugar and zest for about 3 minutes on medium 
speed. Add vanilla, almond flour and almond flavor. Add eggs one at a time, 
make sure to beat well after each addition. Chill until ready to use. 
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Once dough is chilled, roll out to desired tart shape using a small amount of 
flour and press into pan. Freeze for 30 minutes. Bake at 375 degrees F for 
10 minutes. Allow to cool. 
After cooling, spoon almond filling into tart shell and spread evenly. Bake 
this at 375 for 30 - 35 minutes until golden brown. Let cool in pan for at 
least 15 minutes.

To make the rhubarb lattice top, thinly slice rhubarb using a mandolin. Be 
very careful! Boil water and sugar. Place a few pieces at a time cooking 
until soft. Only about a minute. Let dry on paper towel until ready to use. 
 *watch video on “Almond Orange Rhubarb Tart” to learn how to do the 
lattice top, I promise it isn't hard!*

Notes:
Before attempting the lattice top, be sure to watch the video!
It’s important not to cook the rhubarb too long in the boiling water or it will 
begin to fall apart.


