
Did you make this recipe? 

Tag your picture ( @inglesmarkets ) and you might win a prize! ingles-markets.com

French Fruit Tart  
Recipe By DEBORAH ADAMS

SERVES: 6-8

VANILLA CREAM FILLING:
 8 oz. cream cheese, softened and 

  room temp 
 1 tbsp. sour cream, room temp  

 1¼ cup heavy cream, room temp  
 3 tbsp. sugar 
 2 tsp. vanilla extract

DIRECTIONS:
 1. Preheat the oven to 400°F. 

Prepare the crust. Thaw frozen pastry at room temperature for 30 minutes or in the refrigerator 

 

 

minutes. 
 

CRUST:
 1 frozen pastry crust, thawed for 30 minutes on countertop or overnight in refrigerator

GLAZE:
 4 oz. apple juice 
 ¼ cup sugar 
 1 tbsp. cornstarch

FRUIT TOPPINGS:
 2 kiwi, peeled, sliced 
 1

3 cup blueberries 

 ½ cup raspberries 
 ½ cup strawberries, sliced


