cranberry gingersnap TARTS
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For a special dessert, there’s nothing more special than Cranberry Gingersnap Tarts.  Tiny gingersnap and walnut tart shells, filled with a silky cranberry curd filling are easy, delicious and perfect show-stoppers!  And that vibrant cranberry color? They look as fabulous as they taste!  

Be still my heart!
INGREDIENTS:

Gingersnap Tart Shells:

1-1/2 cups crushed gingersnap cookies (about 5 ounces)
1 cup walnuts

3 Tablespoons brown sugar

4 Tablespoons butter (melted)
Cranberry Curd Filling: 

3 cups (12 ounce bag) fresh cranberries
1-1/2 cups sugar (divided)

3 large eggs (room temperature)

2 egg yolks (room temperature)

½ cup fresh lemon juice

4 Tablespoons (1/2 stick) unsalted butter (room temperature)

Garnish:

Sugared cranberries

Fresh thyme sprigs 

Sugared rosemary sprigs

HOW I MAKE THESE:

1. Prepare Tart Pan Inserts:  Cut parchment paper into six 4-inch circles, and line bottoms of each tart pan.  Preheat oven to 350 degrees.
2. Prepare Tart Crusts:   Place gingersnaps in a food processor and process until they are fine crumbs.  Add the walnuts and brown sugar and process again until everything is finely ground.  Add the melted butter and pulse until combined.

3. Divide gingersnap crumb mixture evenly between tart pans, pat evenly into each tart shell and up the sides.  Bake for 10 minutes; remove from oven and allow to cool completely on a wire rack.  

4. Prepare Cranberry Curd Filling:  Place the cranberries, 1 cup of the sugar and ¼ cup water in a heavy medium saucepan.  Heat over medium until mixture begins to simmer; reduce heat to low and continue to simmer (uncovered) for about 10-15 minutes or until the cranberries have popped and mixture starts to thicken.  Remove from heat and let mixture cool slightly.
5. In a food processor or blender, puree cooled cranberry sauce until completely smooth.  

6. Whisk the puree, eggs, egg yolks, lemon juice, salt and remaining ½ cup sugar together in a heavy medium saucepan and cook over medium heat, stirring constantly, for about 10 minutes, or until the mixture thickens and coats the back of a spoon.

7. Remove from heat and push the curd through a mesh strainer, using the back of a spatula or spoon to push all of the mixture through.

8. Let the curd cool for just a few minutes and then add the room temperature butter in, bit by bit, until it is melted and well blended.

9. Spoon the cranberry curd evenly into the individual tart shells and smooth out tops evenly.

10. Chill the tarts until firm, about 2 hours.

11. Decorate with sugared cranberries, sugared rosemary or fresh thyme sprigs.

YIELD:  Six four-inch tarts

RECIPE NOTES:  
· Any extra Cranberry Curd Filling can be spooned into small bowls and chilled.  Be warned – people will fight over these!  

· The gingersnap and walnut tart shells are also fabulous filled with other fruit curds.  You can replace the Cranberry Curd filling with your favorite Lemon Curd, Lime Curd or Raspberry Lemon Curd filling.  
· If you prefer graham cracker crust, replace the gingersnaps with graham cracker crumbs.

· For a nut-free version, replace the walnuts with additional gingersnap crumbs.

· If you prefer, you can also prepare this as a single pie or tiny tartlets, rather than individual tarts.  
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