
Fig-topped Custard Tart with Balsamic Reduction Drizzle 

1 sweet pastry crust recipe (see below) 

3 eggs 

¾ cup of sugar (plus 2 tbsp to sprinkle over top) 

2 cups of plain yogurt (low fat) 

2 tsp of vanilla 

3/4 cup of flour 

5 fresh figs, cut into sixth or eighths (for larger figs) 

1/3 cup of balsamic vinegar 

Preheat oven to 350F 

Whisk together eggs and sugar. Add in yogurt and vanilla, continue whisking. Sift in flour, 

and continue to beat mixture until there are no lumps. 

Pour into baked and cooled tart shell. Top with cut figs, placed in a circular fashion. 

Sprinkle with remaining sugar. Bake until centre is set….check after 40 minutes but 

additional time may be required. 

As tart is baking, reduce balsamic vinegar to 1/3. When tart is cooked, drizzle with 

balsamic reduction. 

Let cool. Serve at room temperature, or chilled. 

Sweet pastry crust 

Pastry dough used to intimidate me until I figured out I could make it in the food 

processor. Sweet doughs are even easier still, since they seem to have a more elastic 

quality. 



This recipe is adapted from the Pasta Frolla recipe in the same book (pasta meaning 

dough and frolla meaning tender) 

This will make enough for your tart with a little to spare. 

Sweet pastry crust 

1 stick of cold unsalted butter 

2 cups of all purpose flour 

1/3 cup of sugar 

½ tsp of baking powder 

¼ tsp of salt. 

2 large eggs 

Cut butter into small squares and place on a plate in the freezer for 20 minutes. 

In the meantime, sift together flour, sugar baking powder and salt. 

Put flour mixture into food processor. Add in butter and pulse until mixture forms a coarse 

meal. Beat eggs lightly and add into dough mixture. Pulse until mixture comes together. 

Remove from food processor. Knead dough gently, and form a ball. Wrap in plastic wrap 

and flatten into a disc shape. Put into refrigerator for ½ hour. Roll out chilled dough to fit 

tart pan. Trim edges. Place a piece of parchment paper over dough and fill pan with pie 

weights or dried beans. Bake for 20 minutes or until pastry is a light golden colour. 

 


