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1.5 Cups Blackberries
1.5 Cups Raspberries
2 Tbsp Chambord
½ Cup Granulated Sugar
1/3 Cup All Purpose Flour, Unbleached
1/3 Cup Almond Flour
3    Eggs, Large
1    Vanilla Bean, cut lengthwise & Scraped of Seeds
2/3 Cup	 Plain Yogurt

Toss the Berries in a bowl with 2 tbsp sugar and Chambord
Let sit for about 30 minutes
Preheat oven to 375
Butter a 9 inch ceramic tart pan or cast iron skillet
In a medium bowl, whisk together the eggs, remaining sugar, and vanilla bean
Place a strainer over a separate bowl and drain the berries
Whisk the liquid from the berries into the egg mixture
Arrange the berries in the baking dish
Sift together the flours and whisk into the egg mixture until smooth
Add yogurt
Pour over the berries then place in the oven
Bake for about 35 minutes, check for doneness
Remove from oven when the center is slightly firm and top is golden brown around the edges
Serve warm or at room temp
