
SERVES 8 TO 10 FOR DESSERT

	PASTRY CREAM:

      2 T     cornstarch       1       egg yolk

      2 cups  milk             1       vanilla bean,

    1/2 cup   sugar                    split lengthwise

      2       eggs             2 T     butter

	TO MAKE THE PASTRY CREAM:  Dissolve the cornstarch in

1/4 cup of the milk and set aside.  Place the remaining

1-3/4 cups milk in a stainless steel saucepan with the

vanilla bean and the sugar.  Bring the mixture to a boil.  In a bowl, Combine the eggs and the cornstarch mixture 

while whisking well.  Place it back on the stove over low

heat.  Continue to whisk until the mixture again comes to a boil and has thicknened.  Remove from the heat and add the butter.  Whisk well.  Remove the vanilla bean.  Place the mixture in a bowl, cover the surface of the pastry cream with a plastic wrap, and refrigerate.

CRUST:

      3 cups  flour          1/4 lb  cold butter, cut 

    1/2 cup   sugar                  into 1/4 inch dice  

    1/4 tsp   salt             2     eggs

    1/2 tsp   baking powder    1     egg yolk

	TO MAKE THE CRUST:  In a large bowl, sift together all of

the dry ingredients. Add the cold butter and rub the

mixture between the palms of your hands until the butter

pieces are incorporated and the flour mixtue turns grainy.

Form a well in the flour mixture with your fingers.  Using

a pastry cutter and your hands, mix and knead the dough

until it forms a coarse ball.  If the mixture is too dry,

add a few drops of water; if too wet, add flour.  Lightly

butter and flour a 9-inch cake pan and reserve.  Flour your

working surface.  Roll out the dough until it is 1/8-inch

thick.  Cut it into a circle that is 3-inches wider than

the cake pan.  Place the crust carefully in the cake pan,

leveling a 1/2 inch overhang.  Refrigerate.  Take the

remaining scraps of dough and form into a flat rectangle.

Place between to sheets of plastic wrap and roll until 1/8

inch thick.  Slice the dough with the tip of a small knife

into 1/2 inch wide strips and refrigerate.  Preheat the oven to 350(.



	FILLING:  candied peel of 1 orange and 1 lemon, diced

(Basic Recipes, page 216)(recipe at end of this recipe)

   1/2 cup   hulled wheat         1/2 cup    sugar

             berries or cooked      2        eggs

             bulgar wheat           3 drops  orange

     1 cup   ricotta cheese                  flower water
TO MAKE THE FILLING:  Combine all the filling ingredients

along with the pastry cream in a large bowl.  Pour the

filling into the prepared crust mold.  Remove the plastic

from the strips of dough and arrange across the tart to

form a lattice pattern.  Trim the edges of the strips and cover them by pinching with one or two long pieces along

the edge of the tart.  Chill for 10 to 15 minutes.  Bake

for 40 to 45 minutes, until a tooth pick inserted in the

pie removes cleanly.  Cool completely and refrigerate

before serving.


         peel of 1       orange

         peel of 1       lemon

               1/2 cup   sugar

	               1/2 cup   water

Blanch the peels in boiling water.  Refresh in a ice bath

and repeat.  In a saucepan, dissolve the sugar in 1/2 cup

water.  Boil until thick and syrupy, about 4 or 5 minutes.

Add the peels and cook for 5 minutes.  Remove the peels

from the liquid and allow to cool.  They are ready to use

for desserts

and garnishes.


