
For the pastry:

300g Plain Flour or Pastry
Flour
3 tbsp icing sugar
150g cold butter, cubed
3 medium egg yolks
cold water, if required to
bring together

For the filling:

2 tbsp Raspberry Jam
100g Unsalted Butter
(Softened)
3 large Eggs
125g caster Sugar
1/2 tsp Almond Extract
150g Ground Almonds
40g Flaked Almonds

I N G R ED I E N T S

INDIVIDUAL BAKEWELL TARTS

8  S E R V I N G S
P R E P  T I M E :

4 0  M I N

C O O K  T I M E :

2 5  M I N

D I R E C T I O N S
Place the flour, icing sugar and cubed butter into a food
processor and pulse until the texture is like fine breadcrumbs.
Add the egg yolks and mix until the mixture begins to clump,
adding a little water if necessary( I used 1 teaspoon of water).
Tip the mixture onto the work surface and pull together into a
dough without overmixing. Form into a disc and wrap in plastic
wrap, then chill in the fridge for at least 30 minutes.

Divide the mixture into 8 equal sized pieces. Grease 8 4
inch(10cm) tarts tins. Mine had removable bases but it isn’t
necessary.

Roll out each piece of dough out until it is about 6 inches in
diameter then carefully place into the tart tins, pressing the
side into the fluted sides of the tin. Leave a small overhang of
pastry. Prick the base of each tart case with a fork. Chill in the
fridge for 30 minutes.

Preheat the oven to 190C/170C Fan/375 F. Line the tart cases
with parchment paper and fill with baking beans then blind
bake for 10 to 15 minutes. Remove from the oven and take out
the baking beans and parchment paper and return to the oven
for a further 10 minutes. Remove from the oven and trim off
any excess pastry from the edges.

In a large bowl cream together the butter and sugar until light
and fluffy. Add the eggs and beat until combined. Add 1/2 tsp
of vanilla extract and the ground almonds and mix until all is
combined. Transfer to a piping bag for ease of filling the tarts.
Spoon some jam(to taste) into the bottom of the tart cases( I
used about 3/4 tsp) and spread over the base.

Pipe the almond frangipane filling on the top until just about
full. Spread with a spatula to level off. Sprinkle flaked almonds
on the top(as few or many as you wish).

Bake in the oven for 25 minutes, or until the filling has risen
and is spring to the touch and is a nice golden brown. Remove
from the oven and allow to cool a little before transferring to a
wire rack to cool completely.


