Gingery Cranberry-Pear Tartlets

We rarely have room for dessert after eating the rest of the Thanksgiving meal. Thank god for these mini-tartlets, courtesy of Fine Cooking magazine. Made in muffin tins, each tartlet is just big enough to give you the sweetness you've been craving, without a sugar overload. 

Dough

10 1/8 oz. (2 ¼ cups) all-purpose flour 1/3 cup superfine sugar

¼ tsp. salt

1 cup cold unsalted butter, cut into ½ -inch cubes

1 large egg

1 large egg yolk

1 Tbs. cold water

¾ tsp. vanilla extract

Put the flour, sugar, and salt in a food processor.  Pulse 3 to 4

times to blend.  Distribute the butter in the bowl and process until

the mixture resembles coarse meal, 8 to I0 seconds.  In a small bowl,

beat together the egg, egg yolk, water, and vanilla with a fork.  Pour

the egg mixture over the flour mixture and process until the mixture

just begins to form a mass, 8 to 10 seconds.  Empty the dough onto a

lightly floured surface and knead 6 to 8 times until the dough is just

smooth and malleable.  Shape it into an evenly thick 6-inch square.

Using a pastry scraper or the dull side of a long knife, score the

dough at 1-inch intervals so you get 36 1 -inch squares.  Cover the

dough with plastic wrap and chill for at least 20 min.

Lightly spray the muffin tins with vegetable oil (not necessary for

nonstick tins).  Using the score lines as a guide, cut the dough into

36 1 -inch pieces.  Roll each piece into a ball in your palms (lightly

flour your hands, if necessary).  Put 1 ball in the center of each

muffin cup. Use a narrow, flat-bottomed glass or your fingers, lightly

floured, to press the dough into the cups.Chill for at least 10 min.

to firm the dough and then fill the cups with any or all of the

following fillings.

Filling

3 cup fresh cranberries

1 cup sugar

1 cup orange juice

6 medium, slightly under ripe pears (I like Anjou), about ¾ lb. total,

peeled, cored, and cut into ½ -inch chunks

1 cup golden raisins

4 Tbs minced crystallized ginger

A few drops vanilla extract

36 muffin cups lined with Sweet Tartlet Dough (see above recipe)

In a 3-qt. saucepan, cook the cranberries, sugar, and orange juice

over medium heat just until the berries begin to pop.  Reduce the heat

to a simmer, partially cover, and cook for 5 min.  Add the pears,

raisins, and ginger.  Cook over low heat with the lid askew until the

pears are translucent, stirring gently if necessary, 10 to 12 min.

Uncover and continue cooking until the liquid is syrupy, about 2 min.

Gently stir in the vanilla and let cool to room temperature; the

mixture thickens as it stands.

Position an oven rack to the lower third of the oven.  Heat the oven

to 375°F.  Spoon the filling into the dough-lined muffin cups.  Bake

until the pastry is golden brown and the fruit is bubbling, about 30

min.  Cool for 10 min.  Run a thin knife around the tartlets to loosen

and then let them cool until they're firm enough to handle, about

another 15 min.  Using the tip of a small knife, gently lift the

tartlets from the pan and set them on a wire rack to cool.

