Bakewell  Tart

PASTRY:
5oz  
(125g) plain flour   or
5oz 
(125g) plain flour



1oz
(25g)
block marg

3oz
(75g) marg or butter



1oz
(25g)
lard


1 level tbs caster sugar



approx 1tbs COLD water
1 egg yolk

FILLING:

2oz
(50g)
soft margarine (tub)




2oz
(50g)
caster sugar




1 egg




2oz
(50g)
S R Flour




1oz
(25g)
Semolina or ground almonds




¼ tsp
 almond essence or vanilla essence




½ - 1oz (15 – 25g) flaked almonds/ cherries



1 – 2 tbs ‘red’ jam.

        Loose bottomed flan tin

METHOD:

1. Make pastry (rubbing in method).

2. Use to line a flan ring.  Trim off excess pastry.  Crimp edges.

3. Spread a thin layer of jam neatly over pastry base taking care not to get any on sides.

4. Make filling (all in one or creaming method depending on time available).

5. Carefully spread over jam base.

6. Scatter generously with flaked almonds or washed chopped cherries.

7. Bake for 15-20 minutes on Gas 6 to “set” pastry.

8. Reduce heat to Gas 4-5 to cook the sponge topping – put lower in the oven or cover with a sheet of greaseproof paper if browning too quickly.  Should take another 15-20 minutes.

9. Allow to cool before removing from tin.

Serve warm with cream or custard.  Alternatively decorate with feather icing.

