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La crostata di frutta e di nutella

Fruit and chocolate tart

For the Tart:

1 whole egg 




1 egg yolk 
1 3/4 cup flour 



1 stick unsalted butter, chilled and diced 
1/3 cup plus 1 tablespoon sugar 

pinch of salt 
grated zest of half a lemon 

For the Filling:

½ jar of marmalade



½ jar of nutella

Mix and work with your hands the ingredients in a bowl, smashing the butter pieces with your fingers. When it starts coming together, transfer to a work surface and knead for a few minutes. Once soft and elastic gather the dough into ball, cover with plastic wrap and refrigerate for the 10/15 minutes. Preheat oven to 325°. Flatten the dough in a 12-inch round tart pan. Prick dough with a fork. Remove excess from edges of the mold with a knife or your fingers. Spread the marmalade and, or the nutella in a thin layer over the pastry crust. 
Roll out remaining dough and cut into thin strips. Lay strips on top of the marmalade and the nutella in even rows to make a grid.
Bake for 45/50 minutes, until edges are golden brown.  Serves 8 - 10
 Vocabulary = Vocabolario
tart dough: pasta frolla



tart: crostata
whole egg: un uovo intero



egg yolk: il tuorlo
flour: la farina




butter: il burro
sugar: lo zucchero




a pinch of salt: un pizzico di sale
lemon zest: il limone grattugiato
                                       

Utensils = Utensili

cup: la tazza





tablespoon: un cucchiaio
hands: le mani




bowl: la ciotola
fingers: le dita




plastic wrap: la pellicola per alimenti
pan: la teglia





fork: la forchetta
knife: il coltello
oven: il forno

