
 

FRUIT MINCE TARTS 

INGREDIENTS For the Fruit Mince – Makes approx. 24 tarts     

250g Sultanas  
90g Currants  
90g Raisins  
60g Dates  
60g Prunes  
90g Cranberries 
30g Candied ginger  
30g Candied pineapple  
1 Granny smith Apple  
60g Apricot jam 
1 Zest and juice lemon  
2 zest orange  
1 juice orange  
100g Brown sugar  
50ml Brandy   
50ml Port   
½ tsp Ground cloves  
½ tsp Ground nutmeg  
½ tsp Ground ginger  
1 tsp Cinnamon  
½ tsp mace  
 
NOTE Fruit Mince is best made at least a week before you make the tarts  
 
METHOD   

Finely slice candied ginger and pineapple 

Chop prunes and dates into similar sized pieces as other fruit 

Zest and Juice Oranges and lemons 

Mix all ingredients 

Remove half the mixture and roughly chop in food processor  

Mix back into unprocessed mixture 

Store in an airtight container or jar in the fridge for a week before using 

 

 

 

 

 



 

        FRUIT MINCE TARTS 

 
INGREDIENTS For the Sweet Pastry 

500g plain flour 

200g Icing Sugar 

200g unsalted butter - cut into 1cm cubes 

Pinch of salt 

3 eggs 

1 egg – beaten – for egg wash 

Sugar – for sprinkling 

 

METHOD  

In a food processor, combine flour, sugar, salt & butter 

Pulse until it forms a fine crumb 

Next add eggs and continue to pulse until dough comes together 

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

 

METHOD putting the tarts together 

Preheat oven to 180oc 

Roll out half the pastry 2 mm thick and using an 85mm round cutter cut 24 discs for the base 

Line 24 foil tart cases 

Fill each with 40g fruit mince 

Roll remaining pastry and cut the lids with 70mm round cutter 

Brush edges of tarts with beaten egg  

Place lids on top and cut a small hole into the lid, brush with egg and sprinkle with sugar 

Bake at for 20-25minutes. Check after 20 minutes. They should be a golden colour. If not, cook for a 

further 5 minutes. 

 

 

 


