ALMOND AND LEMON TART

Use either shortcrust or sweet pastry made with 6oz (150g) flour for this recipe.

6 oz (150g) shortcrust or sweet pastry.

2 oz (50g) soft marg

2oz (50g) caster sugar

1 egg

2 oz (50g) ground almonds

2 oz (50g) fresh white breadcrumbs (approx 2 slices bread)

Grated rind/zest of 1 lemon

Few drops of vanilla essence

3 – 4 tablespoons lemon curd

Icing sugar to dust top

1. Make pastry and use to line a loose-bottomed flan dish.  Cover with greaseproof paper and partially bake blind for 10 minutes on Gas Mark 6 or 200 C.

2.  Make filling – cream marg and sugar together until light and fluffy.

3.  Add beaten egg, ground almonds, breadcrumbs, vanilla essence and grated zest of lemon. Beat well to form a smooth paste.

4. Spread base of pastry case with a thin layer of lemon curd.

5. Spread lemon topping over lemon curd base and neaten with a palette knife.

6. Bake for approximately 20 – 30 minutes until top is set and golden.

7. Serve warm, dusted with sieved icing sugar.

