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Blueberry-White Chocolate Mousse Tart- 8 servings

(from Bon Appetit, July 1996:  Blueberries top a creamy light mousse in this terrific dessert.  It can be made a day ahead.)

The Tart Crust (can prepare dough 3 days ahead and refrigerate; can bake crust a day before filling and keep it at room temp, covered)

1 ¼ cups flour

1/3 c powdered sugar

½ tsp salt

10 T (1 ½ sticks) chilled unsalted butter, cut into pieces)

2 large egg yolks

1 T cold water

The topping (can be made a day before assembly and refrigerated):

3 cups fresh blueberries, divided

3 T fresh lemon juice

3 T sugar

The mousse filling (has to chill 2 hours in tart crust before adding berries):

1 T water

3 T fresh lemon juice

1 tsp unflavored gelatin

1 cup chilled whipping cream, divided

4 oz white chocolate, finely chopped

Additional white chocolate for shavings

Tart Crust

Mix flour, powdered sugar, and salt in processor. 

Add butter, process until mixture resembles coarse meal.

Mix egg yolks and water in small bowl.

Add to flour mixture and process until moist clumps form.

Gather dough into ball; flatten into disk for round tart pan (or square for rectangular tart).

Wrap in plastic and refrigerate one hour.  (If you make it 1-3 days before, let dough soften briefly at room temperature before rolling out.)

Preheat oven to 350F.

Roll out tart crust on floured work surface to 13 inch round.   

Transfer to 9-inch diameter tart pan with removable bottom, pressing into place.

Trim dough overhang to ½ inch.  

Fold overhang in, pressing firmly, to form double-thick sides.

Freeze 15 minutes.

Line crust with foil.  Fill with dried beans or pie weights.

Bake until sides are set, about 15 minutes.

Remove foil and beans.  

Bake until crust is golden brown and baked through, piercing with fork if crust bubles, about 18 minutes.

Transfer pan to rack and cool completely.

Topping

Finely chop ½ cup blueberries in processor.

Transfer to heave medium saucepan.

Add 3 T lemon juice and sugar.

Stir over medium heat until mizture boils and thickens slightly, about 3 minutes.

Remove from heat.  Stir in remaining 2 ½ cups blueberries.

Cool.

Filling

Combine 1 T water and 3 T lemon juice in heavy small saucepan.

Sprinkle gelatin over, and let stand 10 minutes to soften.

Stir over low heat just until gelatin dissolves.  Set aside.

Bring ¼ cup cream to simmer in heavy medium saucepan,

Remove from heat.

Add finely chopped white chocolate and stir until smooth.

Whisk in gelatin mixture.

Refrigerate until just cool and beginning to thicken slightly, stirring often, about 10 minutes.

Beat remaining ¾ cup cream in medium bowl until stiff peaks form.

Gently fold into white chocolate mixture.

Assembly

Spoon mousse into crust, and smooth top.

Refrigerate until set, 2 hours (or overnight).

Spoon blueberry mixture over white chocolate mousse, covering completely.

   (if you have extra, it’s great on vanilla ice cream!)

Refrigerate until cold, about 1 hour.  (Can be made a day ahead; keep refrigerated.)

Remove tart from pan and transfer to platter.

Sprinkle with white chocolate shavings.  (Can be done earlier, after berries are cold.)

Cut into wedges and serve.

