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Welcome to 
Dessert for Dinner!
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Sarah’s Juicy Berry Tart

For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

Ingredients Preperation

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 
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Chocolate Brownie Delight

For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

Ingredients Preperation

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 
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Ingredients Preperation
For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 

Scrumptions Apple Pie



Quick
   Tips

Ingredients Preperation

Sarah’s Juicy Berry Tart



Sarah’s Juicy Berry Tart

For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

Ingredients Preperation

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 
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For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 
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Ingredients Preperation
For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 

Berry-Licious Pie





Sarah’s Juicy Berry Tart

For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

Ingredients Preperation

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 
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For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 



Quick
   Tips

Ingredients Preperation



Quick
   Tips

Ingredients Preperation
For the crust		
	
•	 1 cup (180g) unsalted butter

•	 3 1/2 cups (325g) whole wheat flour

•	 2 teaspoons of brown sugar

•	 1 teaspoon of white sugar 

•	 1/4 cup of whole milk

•	 1 pinch of salt

The Berry filling		
	
•	 1 cup strawberries  (fresh preferred)

•	 3/4 cup blueberries (fresh preferred)

•	 Powdered Sugar for the topping 

•	 2 tablespoons peanut powder

The tart crust
1. Cut butter into small pieces and chill in the refrigerator while 
you prepare other ingredients. 
 
2. Combine flour, salt, and sugar in a mixing bowl. 
 
3. Add butter by increment and mix with your fingers as you go, 
until you get a coarse texture with clumps. 
 
4. Add in the cold milk and mix until just absorbed. Wrap in 
plastic and chill for 30 minutes 
 
5. Once ready to use, roll out the pastry dough on a floured 
surface into a circular shape then transfer to a baking pan 
covered with parchment paper.

The filling and baking					   
	
1. Preheat your oven to 375”F (190C). 
 
2. Line the bottom of the dough with ground almonds, this 
will soak up the juices and prevent the tart from getting soggy. 
Arrange the berries in the center of the pie dough, leaving 1 inch 
around the edges then fold up. Sprinkle the crust with sugar. 
 
3. Place in the oven and bake until the crust is golden, about 
30 minutes. The juices should just be bubbling and the bottom 
crust should be done.

For knowing when you’re tart is perfectly golden brown, make sure to look at the 
center of the top crust while it is baking. The edges of the tart will cook faster, so make 
sure you wait until you see a golden brown look more toward the center of the tart 
before removing from the oven. This insures that it will maintain a consistent crunch. 

Scrumptions Apple Pie




