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2006 Tart Tour is founded.

Controversy #3

TOURS, TRAILS & TENSION
Across the country, there are no less
than 15 festivals, trails, and tours that
celebrate the not-so-humble butter tart.
It seems every small bakery, especially
in rural Ontario, sells them—some dis-
playing ribbons and awards from taste-
offs and festivals. The largest is Ontario’s the young women
Best Butter Tart Festival, which has been who travelled from
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The New York Times
B E G I N ? publishes an article
. on Canada’s love of
butter tarts. It's so
popular they run
Vw another, on memo-
E ries and recipes

from Americans
with Canadian ties.

the addition of dried fruit has elevated this FIVG ROSGS
debate to the national level. Perhaps it's COOk BOOk
what keeps our country together: we love to pu blishes
bicker over something so small and so sweet. .
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different ratios will come out

of corn syrup and every time.

maple syrup. Add

ing in maple syrup @l Use a thin paring
will give a more knife to remove
distinctive maple  tarts from the tin
taste and make while they are still
WKH OOLQJ Rafli more than
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they come out of the

B Use a 4-inch
pastry cutter. Food
writer Elizabeth
Baird favours a
28 oz tomato can.

Nuts vs. no nuts: While some (including butter tart CottageLife
me) feel that nuts take the tart into pecan recipe_
pie territory, others prefer a little crunch.
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Other add-ins: Formerly restricted to raisins, Ghatotirisy Cottage Life 2019 Tt

currants, and nuts, fillings have started to
reflect the diverse tastes that are becoming
part of Canada’s exciting modern cuisine.
For creative bakers the tarts are a canvas to
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