
 

Frangipane Tart

Ingredients

f lo u r,  f o r d u s ting  
Â¼ cup  s tra wb e rry ja m ,  he a te d  
1  p unne t b lu e b e rrie s  
1  p unne t ra s p b e rrie s  
1  p unne t s tra wb e rrie s  
wh ip p e d  cre a m , to  s e rve   

 
375g  p la in  f lo u r   
50g  icin g  s ug a r 
200g  b u tte r 
1  e g g  

f ra ng ip a ne   
125g  b u tte r,  d ice d  
125g  icin g  s ug a r 
2  e g g s  
1  e g g  yo lk  
125g  a lm o nd  m e a l  
25m l d a rk  rum  Method    

Step 1:  P re he a t o ve n  to  180Â°C .  Gre a s e  a nd  l in e  the  b a s e  o f  a  
18cm  lo o s e  b o tto m e d  ta rt t in .   

 
Step 2: To make the pastry ,  a d d  the  f lo u r,  icin g  s ug a r a nd  b u tte r 
to  th e  b o wl  o f  a  f o o d  p ro ce s s o r a nd  p u ls e  un ti l  th e  m ix tu re  
re s e m b le s  co a rs e  b re a d crum b s .  Ad d  the  e g g  a nd  p u ls e  a g a in  un ti l  
th e  d o ug h  co m e s  to g e the r.  W ra p  in  cl in g  wra p ,  th e n  re s t in  th e  
f rid g e  fo r a b o u t 1  ho u r.   

 
Step 3: O n  a  l ig h tly f lo u re d  s u rfa ce ,  ro l l  o u t ha l f  o f  th e  p a s try 
un ti l  3 -4m m  th ick .  (yo u  ca n  f re e z e  the  re m a in ing  p a s try fo r up  to  
4  we e k s ) .  L in e  the  ta rt t in  wi th  p a s try,  th e n  re s t in  th e  f rid g e  fo r 
15  m inu te s .  

 
Step 4: For the f rangipane ,  cre a m  the  b u tte r a nd  s ug a r in  a n  
e le ctric m ix e r un ti l  p a le  a nd  f lu f f y.  Ad d  the  e g g s  a nd  e g g  yo lk ,  
o ne  a t a  t im e  un ti l  in co rp o ra te d  in  th e  m ix tu re .  Fo ld  in  th e  a lm o nd  
m e a l  a nd  d a rk  rum .  

 
Step 5: R e m o ve  the  ta rt t in  f ro m  the  f rid g e .  Bru s h  ha l f  o f  th e  
s tra wb e rry ja m  o ve r th e  b o tto m  o f  th e  ta rt,  th e n  s p re a d  the  
f ra ng ip a ne  o n  to p .  Sca tte r o ve r ha l f  o f  th e  b e rrie s ,  p re s s ing  l ig h tly 
in to  th e  m ix tu re .  Ba k e  in  th e  o ve n  fo r 30 -35  un ti l  g o ld e n  a nd  
co o k e d  th ro ug h .  R e m o ve  f ro m  the  o ve n  a nd  b ru s h  l ig h tly wi th  
re m a in ing  s tra wb e rry ja m .  Se rve  with  wh ip p e d  cre a m  a nd  
re m a in ing  b e rrie s .   

   

Serves 6  


