FRESH BERRY & HONEY TART

RECIPE BY: €@ RosieRD @ rosiend

Flour For dusting

1store-bought pie crust, room temperature
2Thsp corn starch Melted bucter
1Tbsp lemon juice Granuloted sugar

1/8 Lsp salt

1. Preheat oven to 400° F. Place o baking sheet in the oven 6o preheat.

2. Combine berries, honey, corn starch, lemon juice, and salt in o bow. SeG aside.

3. Place parchment paper on a counter and lightly dust with Flour: Unrall the pie crust on top of the
Floured parchment paper:

4. bvenly spread berry mixcure in the center of Ghe rolled dough, leaving a couple inches of dough

0s a border. Fold and pleat the edges of the dough over Ehe berries. Brush the top of dough with
melced butter and sprinkle with granulated sugar.

5. Remove preheated boking sheet from the oven and transfer parchment paper and Gart o the
baking sheet. Bake 35 5o 40 minutes, or until crust is golden brown and berry mixGure is bubbly.
Drizzle with excra honey, i desired.



