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TRAINING FICHE TEMPLATE
	Module
	Traditional, local and heritage related recipes

	Title
	Tarte au sucre

	Keywords
	Sugar, pie

	Topic/Area
	
	
	1:  General issues on healthy and low-impact food 

	
	2:  Typical local products and varieties (basic and advanced)

	
	3: Traditional food preservation/conservation techniques

	
	4: Food elaboration/consumption techniques / according to Food Pyramid

	X
	5: Traditional, local and heritage related recipes 




	Level
	BASIC

	Description/Contents
(2000 characters max.)
	Tarte au sucre is a pie filled with sugar and cream. It is a very typical pie from Namur, in Southern Belgium, found also in France and the Netherlands (Suikertaart) with some small variations. 

Ingredients:
For the pastry:
· white flour250 gr
· milk, lukewarm, 1 dl
· unsalted butter, molten, 50 gr
· sugar, 20 gr
· fresh yeast (12 g, or 6 gr if dry)
· egg, 1
· salt, one pinch

Filling:
· sugar*, 250 gr
· fresh cream, 1 dl
· eggs, 2


1. Make the pastry: dissolve the yeast in the milk; mix well flour and sugar, add the milk and mix; add the salt, the egg and the molten butter. 
2. Knead well on a floured surface, let to rest, covered, for 1 and ½ hour.
3. Roll the pastry out with a rolling pin, on a floured surface, until 3-4 mm thickness; line the bottom of a pie dish, well buttered.
4. Sprinkle the sugar on the uncooked pastry; beat the eggs with the cream and distribute the mixture on the sugar
5. Cook the pie in a pre-heated 180° oven for about 20-25 minutes


*Sugar: the traditional Belgian recipe uses “Cassonade”, a brown powder sugar obtained by a mix of fruit and vegetable syrups; this is difficult to find outside Belgium. You can use brown or white sugar instead.

	Benefits/Advantages
(1000 characters max.)
	Traditional and simple dessert, 0 Km.


	Representative Products
	
Sugar.


	Risks management
	Sugar and sweets are positioned in the highest section of the food pyramid, as their consumption should be limited to once a week.


	Language
	EN

	Country
	BE

	Providing Partner
	IHF-IDP

	Further references
	
https://www.allrecipes.com/recipe/12465/tarte-au-sucre-ii/
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