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The crust is
perfection. Flaky,
evenly baked, and
has a crispness to

it that is not burnt.

Perfect mouthfeel.

Everything about

this tart feels right.

Gorgeous. The
belle of the
dessert table.
September Vogue
worthy.

This tart has it all
and yet, it is
unique in a way
that we haven't
seen in our time.

The crust is so
close to
perfection, but
there is just one or
two things that are
not quite hitting.

Texture is
definitely
reminiscent of a
tart. But neither
good nor bad.

This tart is pretty,
but it could be
better with a little
zhuzhing.

The tart is
average, lacks rizz.

May never be
noticed by the
more popular
tarts.

The crust is a
mess, yet it is
doing its job of
holding this tart

together... oris it?

This tart has a
threatening aura.
Why is this filling
like this?

Well it definitely
looks like a tart,
but it's not the
most attractive
tart.

This tart is the
definition of basic,
can you share the
TikTok that you
stole this recipe
from?

1
The crust has seen
better days.
Probably on a
recipe card.

Tart feels wrong. Is
itatartorisita
cake or worse,
soup adjacent?

This tart doesn't
even look like
something a
mother could love
to be honest.

Give us the receipt
for where you
bought this from
and you and the
tart can walk away
unscathed.



