
H O M E M A D E  C H E R R Y  T A R T

METHOD
1	 TO PREPARE THE PASTRY, COMBINE FLOUR, SUGAR AND SALT IN A PROCESSOR; PULSE TO COMBINE. ADD BUTTER AND ORANGE RIND; PULSE UNTIL MIXTURE 

	 RESEMBLES COARSE MEAL. ADD 1 TO 2 TEASPOONS OF ICE WATER; PULSE UNTIL DOUGH CLUMPS TOGETHER. SHAPE INTO A 4-INCH DISC; WRAP IN PLASTIC 

	 WRAP AND REFRIGERATE ABOUT 30 MINUTES. 

2	 PREHEAT OVEN TO 375F. 

3	 ROLL PASTRY INTO A 15-INCH CIRCLE ON A FLOURED SURFACE. PLACE IN A 10-INCH TART PAN WITH REMOVABLE BOTTOM, LETTING PASTRY HANG OVER THE EDGE. 

4	 TO PREPARE THE FILLING, COMBINE CHERRIES, GRANULATED SUGAR AND CORNSTARCH. SPOON INTO PASTRY; FOLD PASTRY EDGES OVER FILLING. 

5	 BAKE 40 MINUTES OR UNTIL CRUST IS GOLDEN AND FILLING IS BUBBLY. COOL ON WIRE RACK. SIFT CONFECTIONERS’ SUGAR OVER PASTRY BEFORE SERVING.

PASTRY
1¼ cups Pillsbury all-purpose flour 

2 tablespoons C & H granulated sugar 

¼ teaspoon salt 

½ cup cold butter, cut into small pieces 

2 teaspoons grated orange rind

CHERRY FILLING
4 cups pitted cherries (about 1 1⁄3 pounds)

or 1 can of Comstock pie filling

2⁄3 cup granulated sugar 

1½ tablespoons cornstarch 

1 teaspoon confectioners’ sugar


