CRANBERRY RAISIN TART 

For the filling

3/4 cup firmly packed light brown sugar

1 tablespoon cornstarch

1 teaspoon freshly grated orange zest

1/4 cup fresh orange juice

2 cups cranberries, picked over

1 cup golden raisins, soaked in hot water for five minutes and drained

1/4 teaspoon salt

For the dough

1 1/4 cups all-purpose flour

3 tablespoons sugar

1/4 teaspoon double-acting baking powder

1/8 teaspoon salt

3/4 stick (6 tablespoons) cold, unsalted butter, cut into bits

1 large egg

1 tablespoon water

an egg wash made by beating 1 egg with 1 tablespoon water 

Make the filling:

In a saucepan stir together the brown sugar, the cornstarch, the zest,

and the juice and add the cranberries, the raisins and the salt. Bring

the mixture to a boil, and simmer it, stirring for 5 minutes, or until

the berries have just burst. Transfer the filling to a bowl and chill it

covered, for 2 hours, or until it is cold. The filling may be made 2

days in advance and kept covered and chilled.

Make the dough:

In a bowl stir together the flour, the sugar, the baking powder, and

the salt, add the butter, and blend the mixture until it resembles meal.

In a small bowl whisk together the egg and the water and add the mixture

to the flour mixture, stirring with a fork until the mixture forms a

dough (I have to use my hands a little here-the fork method never seems

to quite finish the dough). Dust the dough with flour and chill it,

wrapped in wax paper, for 1 hour.

Preheat the oven to 425°F. Roll out the dough into a 12-inch round on a

lightly floured surface and transfer it to a baking sheet. Spoon the

filling onto the center of the dough, spreading it into an 8-inch

circle, and fold the edges of the dough over it, leaving the center of

the filling uncovered. Brush the dough with the egg wash and bake the

tart in the middle of the oven, covering the exposed filling loosely

with foil after 10 minutes, for 15 to 20 minutes, or until the pastry is

golden. 

Comment: It is important to let the filling cool completly, and to let

the dough rest before you roll it out. Don't be tempted to roll it too

thin--the main danger with this recipe is that the dough won't "hold"

the filling. If it leaks, you'll have a mess. I started using a

spring-form pan after i had a crust failure one year--that way, even if

it leaks, I can still undo the pan and serve it, without having burnt

cran-raisin syrup on my baking sheet or oven.  

