
We thought people would like to move on from banana bread for 
lockdown 5.7 or whatever it is that we’re currently in! Quince is one 
of the most interesting fruits available grown in the UK. The tropical 
and fragrant flavour that comes at this chilly time of year is a perfect 

antidote to the weather. We bought as much as we possibly could 
from the farms we try our best to support each year and have fridges 

full of preserved fruit as a result!

This kit includes slow cooked quince, almond frangipane mix, quince 
puree, sweet pastry and a tart case to bake it in. It comes with clear 
instructions and a link to a demo video to see how to make the tart. 

This tart is ideal to bake and eat straight away or you can leave at 
room temperature for up to 3 days to enjoy a slice each day. 

James and the Lyle’s team 
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1. Use the pastry straight out of the fridge.

2. Open up the parchment containing the pastry and wrap it around 
a rolling pin (keep the parchment).

3. Drape it over the tart case leaving an equal amount of pastry 
overlapping the edges all the way around.

4. Press the pastry down into the edges of the tart case and fold the 
dough lightly over the top of the fluted rim, don’t press down 
hard and risk cutting the pastry at this point.

5. Crumple up the parchment paper in your hands and unfold, 
repeat this two more times until the paper seems to have 
‘softened’ and is easily pliable.

6. Lay the paper in tart and fill with coins or ‘baking beans’.

7. Place in a 170C oven and bake for 15 minutes (if you have a fan 
assisted oven bake at 160C).

8. Remove the tart from the oven and lift out the paper and coins, 
the pastry should have firmed up and taken on a light colour.
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You’ll need: 
 

- Oven set to 170C

- Flour

- Rolling pin

 

- Baking beans or coins

- Baking parchment / cling film
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9. Use a serrated knife to cut around the rim of the tart case to even 
out or “neaten up” the edges.

10. Place the tart case back in the oven and bake for a further 10-15 
minutes until a golden brown is achieved, remove from the oven 
and allow to cool. It’s important to note that ovens behave very 
differently, if your timings seem different, don’t worry! Use the 
video to check out the sort of colour that you need to achieve - 
this is more important than the times.

11. Once the pastry case is cool, spread a thin layer of the quince 
puree across the bottom of the tart case then pipe in frangipane 
mix evenly across the top of this.

12. Next, cut the quince into 12 pieces and place in the frangipan as 
shown in the video / photo and put back in the oven for around 
35 mins HOWEVER pay attention to how the tart is baking, 
check it every 10 minutes, if you notice one side is colouring 
slightly more than another rotate the tart to bake more evenly.

13. Once out, allow to cool for 10 minutes and then brush the top of 
the tart with the glaze.

14. You can slice and eat while warm or the tart will be fine left 
covered in your kitchen for 2-3 days.


