
 

CUSTARD TARTS 
 

This recipe makes 12 small tarts or 1 large 24cm tart 
 

INGREDIENTS For the pastry 

250g plain flour 

100g Icing Sugar 

100g unsalted butter - cut into 1cm cubes 

Pinch of salt 

1 egg 
 

In a food processor, combine flour, sugar, salt & butter. Pulse until it forms a fine crumb 

Next add egg and continue to pulse until dough comes together 

Shape into a flattened rectangle, wrap in cling film and rest for 30-60 mins before use. 

Pre heat oven 160°C -170°C 

Roll and line flan tin, ensuring pastry is snug in tin. Prick base with a fork. Rest in fridge for 30-mins.  

Line pastry with a sheet of baking paper and fill with baking weights (or rice, lentils or dried beans) and 

bake for about 10 minutes or until you can see a little colour on the edges of the pastry 

Remove weights and paper and bake again for another 5 minutes 

Allow to cool before filling 

 

Pre heat oven 120°C  

INGREDIENTS For the custard 

250ml full cream milk 

75ml thickened cream 

25g brown sugar 

1 fresh bay leaf 

1 blade of mace / or a pinch of ground mace 

3 egg yolks 

1 egg 

Grated nutmeg 

Heat the milk & cream with sugar, bay leaf & mace in a pan.  

Beat the egg yolks and the whole egg in a large bowl. 

Remove the spices and pour a small amount of the warm milk and cream into the eggs and beat well.  

Pour the rest of the warm milk and cream into the eggs, whisking as you pour. 

Strain the custard into a jug and pour into your cooled tart case 

and bake in the lower part of the oven for 35-45 mins ( smaller tarts may cook quicker) 

Remove from oven, sprinkle with nutmeg Let tart cool on a rack and serve at room temperature 

  

RECIPE CREDIT : with acknowledgement to R. Ysewijn’s “Oats in the North, Wheat from the South” Murdoch Books 


