
 

Warm Pear Tart

Ingredients

100g  m a rz ip a n   
1  e g g  wh ite  
Â¼ ts p  va n i l la  e x tra ct  
Â½ ts p  p la in  f lo u r 
1  s he e t p u f f  p a s try,  trim m e d  to  
30cm  x  18cm , s l ig h tly ro l le d  with  p in  
4  Bo s c p e a rs  
50g  un s a l te d  b u tte r,  m e lte d  
50g  ca s te r s ug a r 
400m l wa te r 
200g  ca s te r s ug a r 
10m l P e rno d  
Â½ ts p  fe nne l  s e e d s  
Â½ le m o n ,  ju ice  o n ly 
4  p a ra d is e  p e a rs  
Â¼ Do ub le  cre a m , l ig h tly wh ip p e d  

 
Apple puree 
2  la rg e  a p p le s ,  p e e le d ,  co re d  a nd  
ro ug h ly cho p p e d  
200  g  ca s te r s ug a r 
250  g  s a u te rne s  (wa te r ca n  b e  
e x cha ng e d )  
Â½ va n i l la  b e a n  

 
Caramel  Sauce 
200  g  ca s te r s ug a r 
200  m l cre a m  
100  g  b u tte r 

 
Crumble mix  
100  g  b u tte r 
130  g  p la in  f lo u r 
50  g  ca s te r s ug a r 
5  g  g ro und  g ing e r 
 

Method    
1 .  F i rs t m a k e  the  ca ra m e l  s a u ce .  I n  a  s a u ce p a n  he a t th e  ca s te r 
s ug a r un ti l  i t  tu rn s  a  d a rk  b ro wn  co lo u r;  th is  wi l l  ta k e  1 -2  m inu te s .  
R e m o ve  f ro m  the  he a t,  a d d  the  cre a m  a nd  b u tte r a nd  wh is k  un ti l  
a l l  th e  in g re d ie n ts  ha ve  co m e  to g e the r.  C h i l l  o ve r a n  ice  b a th  un ti l  
re q u ire d .   

   

2 .  Fo r th e  a p p le  p u re e ,  s p l i t th e  va n i l la  b e a n  in  ha l f  a nd  s cra p e  
the  o u ts id e s .  P la ce  a l l  o f  th e  ing re d ie n ts  in to  a  s a u ce p a n  the n  
co ve r with  a lum in ium  fo i l .  Bring  the  ing re d ie n ts  to  a  s im m e r a nd  
co o k  fo r a p p ro x im a te ly 10  to  15  m inu te s  un ti l  s o f t.  W he n  co o k e d ,  
d ra in  th e  e x ce s s  l iq u id ,  re m o ve  the  va n i l la  b e a n  the n  p u re e  with  a  
s tick  b le nd e r.  P a s s  th e  p u re e  th ro ug h  a  f in e  s ie ve  the n  ch i l l  o ve r 
a n  ice  b a th  un ti l  re q u ire d .  Sp o o n  in to  a  s q ue e z e  b o ttle .  

   

3 .  P re -he a t o ve n  a t 200ËšC  (180ËšC ) .  I n  a  b o wl  b e a t th e  
m a rz ip a n ,  e g g  wh ite ,  va n i l la  e x tra ct a nd  f lo u r un ti l  s m o o th .  R o l l  
th e  p u f f  p a s try o u t o n to  a  f lo u re d  wo rk  s u rfa ce  to  a  re cta ng le  
a b o u t 16cm  b y 22  cm ,  the  p a s try s ho u ld  b e  no  th ick e r tha n  ha l f  
cm .  P la ce  the  p a s try o n to  a  b a k ing  p a p e r- l in e d  tra y.  Sp re a d  a  th in  
la ye r o f  th e  m a rz ip a n  a l l  o ve r th e  p u f f  p a s try.  

   

4 .  P e e l  th e  Bo s c p e a rs  a nd  cu t in  ha l f  th ro ug h  the  s te m  a nd  co re .  
U s ing  a  te a s p o o n  o r m e lo n  s co o p  re m o ve  the  co re .  Sl ice  th e  p e a r 
ha lve s  a b o u t 2 -3m m  th ick .  La y the  p e a r s l ice s  o ve r- la p p ing  e a ch  
o the r o n to  the  p u f f  p a s try.  C o ve r a l l  th e  p a s try with  th e  p e a r.  
Sp rin k le  o ve r th e  s ug a r a nd  m e lte d  b u tte r a nd  b a k e  the  p a s try in  
a  p re -he a te d  o ve n  a t 200ËšC  fo r 15  m inu te s .  

   

5 .  W h i ls t th e  ta rt is  co o k ing  b ring  to  th e  b o i l  th e  wa te r,  s ug a r,  
P e rno d ,  f e nne l  s e e d s  a nd  ju ice  o f  h a l f  a  le m o n .  P e e l  a nd  re m o ve  
the  co re  f ro m  the  p a ra d is e  p e a rs ,  p la ce  in  th e  s yrup  a nd  s im m e r 
un ti l  te nd e r;  th is  wi l l  ta k e  a p p ro x im a te ly 10  m inu te s .  

   

6 .  Fo r th e  crum b le  m ix ,  P re -he a t th e  o ve n  to  200Â°C .  P la ce  a l l  th e  
in g re d ie n ts  in to  a  b o wl  th e n  rub  the  b u tte r in to  th e  d ry in g re d ie n ts  
 
  
 
 
  

  

 
 
 
 
   
 
 
  

  

 
   
 
 
 
 
 
 
  



 

 

 

  
  
     
     
 
  
  
  
  
  
  
  
     
     
  
     

 
  
 
  
  
 
  
     

 
  
  
  
  

 
  
  
  
  
  
 

  
 
   
 
 
  

  

 
 
 
 
 
 
  

  

       
 
 
 
   
  

  

 
 
     
 
 
      

  

 
 
 
  

  

      
 
un ti l  a  b re a d  crum b  co n s is te n cy ha s  b e e n  a ch ie ve d .  P la ce  co ve re d  
in  th e  f rid g e  un ti l  re q u ire d .  
P la ce  the  crum b s  o n to  a  b a k ing  tra y a nd  b a k e  in  th e  o ve n  un ti l  
g o ld e n  b ro wn .  C o n tinua l ly che ck  the  crum b le  m ix tu re  wh i le  i t i s  
b a k ing  to  e n s u re  the y co o k  e ve n ly.  

   

7 .  R e m o ve  the  ta rt f ro m  the  o ve n .  Sp o o n  o ve r ha l f  o f  th e  ca ra m e l  
s a u ce  e ve n ly o ve r th e  ta rt.  P la ce  a  s he e t o f  b a k ing  p a p e r o n  to p  
o f  th e  ta rt a nd  the n  p la ce  a  b a k ing  tra y o n  to p .  F l ip  th e  ta rt o ve r 
s o  the  s l ice d  p e a r wo u ld  b e  o n  the  b o tto m  o f  th e  tra y.  R e tu rn  to  
th e  o ve n  a nd  co o k  fo r a  fu rthe r 10 -15  m inu te s .  R e m o ve  the  ta rt 
f ro m  the  o ve n  a nd  f l ip  o ve r a g a in .  R e m o ve  the  ta rt f ro m  the  
b a k ing  s he e t to  a  cho p p ing  b o a rd .  T he  p e a rs  s ho u ld  b e  g o ld e n  
b ro wn  a nd  ca ra m e l iz e d .   

   

8 .  Sq ue e z e  a  l in e  o f  th e  a p p le  p u re e  a lo ng  the  p la te  in  a  z ig  z a g  
no  wid e r tha n  the  ta rt.  C u t th e  ta rt in to  f in g e rs  3 -4 cm  b y 7 cm .  
Sta ck  2  s l ice s  o f  th e  ta rt o n  to p  o f  e a ch  o the r a nd  p la ce  o n  the  
l in e  o f  p u re e .  Dra in  th e  p a ra d is e  p e a r p la ce  o n  a  p la te .  Sp o o n  a  
te a s p o o n  o f  th e  co ld  ca ra m e l  s a u ce  o n to  the  p la te  a nd  d ra g  i t 
s l ig h tly.  Ne x t p la ce  o ne  s p o o n  o f  th e  crum b le  m ix  o n  p la te ,  
q ue ne l le  a  s p o o n fu l  o f  cre a m  a nd  s i t o n  to p  o f  th e  crum b le .    U s ing  
a  p a ring  k n i f e  cu t a  t in y s l i t in to  th e  p e a r a nd  p o k e  in  a  f ro nd  o f  
f e nne l  in  th e  p e a r a nd  s e rve .  


