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Concord Grape Tart  

Makes one 8-inch tart 

Ingredients: 

 1 recipe Nutter Butter Cookie Crust 

 3 cups Concord grapes 

 ¾ cups granulated white sugar plus extra for sprinkling 

 3 tbsp. unbleached, all-purpose flour 

 Pinch fine kosher or sea salt 

 ½ tbsp. fresh lemon juice 

 1 tbsp. butter, cut into small chunks 

Directions: 

 Preheat oven to 400 degrees F 

 Prepare pie crust and fit into an 8-inch tart pan. Refrigerate while preparing the filling 

 Remove the grapes from their vines into a colander and wash thoroughly 

 Remove the skin of each grape by holding a grape between your thumb and forefinger 

with the stem end facing down into your bowl and applying pressure until the innards pop 

out, leaving the skin in your hands 

 Place the grape “pulp” into a medium saucepan and the skins in a separate medium bowl 

 Using a potato masher, mash up the grapes a bit while you cook them over medium low 

heat until they come to a full boil 

 Remove the grape pulp from the heat and press through a food mill or sieve into the bowl 

with the skins, to remove the seeds. Discard the seeds 

 Stir the lemon juice into the bowl with the skins and pulp and mix to combine 

 In a separate bowl, mix together the sugar, flour and salt 

 Stir flour mixture into the bowl with the grapes 

 Remove tart pan from the fridge and place it onto a baking sheet (the filling will likely 

bubble out a bit while baking so this will catch the drips) 

 Pour the grape filling into the tart pan and dot the filling with the cubed butter 

 Bake at 350 degrees for 20-40 minutes, or until the filling is bubbling and thick 

 Allow to cool before slicing to allow the filling to congeal. You may remove the tart from 

the pan once it’s cooled. This is best stored in the fridge and served cool 
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