[image: image1.png]macaronette et ci




Lemon – rapsberry Tart
Almond sweetened dough
     C. Adams' recipe issued from "Tartelettes !"

Ingredients
125 gr soft butter (at room temperature)
85 gr icing sugar
1 vanilla pod
25 gr grounded almonds
2 gr salt
1 egg at room temperature
210 gr flour
Put the butter in a bowl, and sieve the icing sugar above.
Mix the butter and the sugar to obtain a homogeneous mixture.

Split the vanilla pod, and scrape seeds to extract them and add them to the butter.
Sieve the grounded almonds and salt on the butter and mix.

Add the egg and mix again.

Sieve the flour on the mixture, and mix lightly the dough (not too much) 

Wrap the dough in a clingfilm, and put it in the refrigerator for at least 2 hours.

Preheat the oven at T°5-6 (170°C)

Spread the dough over a 3 mm thickness and form your tart into the tart pastry circle.

Pick the bottom of the tart with a fork.
and cook for 12-15 minutes.
And let it cool.
Raspberry jam
Jamie Oliver's recipe
Ingredients :
250 gr raspberry
30 gr sugar
Mash the raspberries with the sugar in a small pan. 
Cook over medium heat for 10 minutes, 
stirring continuously, until it starts to look like jam.
Let it cool.        
Lemon curd
Talons hauts et cacao's recipe
Ingredients
340 ml lemon juice
half a lemon peel
120 g sugar
3 eggs
2 tablespoon of cornflour ( Maïzena)
Lightly wisk the eggs and sugar.
Put the lemon juice into a heavy-bottomed pan with the cornflour and mix to totally dissolve the cornflur in the juice. Do not heat at this stage.
And the first mixture (eggs and sugar) to the juice and mix.
On a low heat, whisk the mixture until it starts to thicken.
When it looks like really thick custard, take it off the heat and let it cool a little.      

Finalisation
Brown castered sugar
Spoon the lukewarm lemon curd into the tart, and give it a shake to spread the mixture.
Spoon the raspberry jam over the lemon and getly stir it to creat a ripple effect.
Let it cool completly and then dust the surface of the tart with some brown castered sugar, 
and caramelise it with a kitchen blowtorch.
Source : Macaronette et Cie (http://totchie.canalblog.com)

Recette d'origine : Jamie Oliver

