
skill level

share your bakedin experience with us. . .

@bakedincakes

prep time bake time servings

40 MINS 25-30 MINS 8-10

you will needin the kit

150ml double cream
150g unsalted butter
3 medium eggs
30ml water

18cm round cake tin
Medium saucepan
Heatproof bowl
Rolling pin

Bag 1: 125g plain flour, 25g icing sugar
Bag 2: 50g caster sugar, 15g soft light brown
            sugar, ¼ tsp salt
Bag 3: 50g caster sugar
Bag 4: ½ tbsp cocoa powder
Bag 5: 75g dark chocolate chips
Bag 6: 20g chopped walnuts
Bag 7: 18g icing sugar
Bag 8: 25g Lotus Biscoff crumb
2x 20g Lotus Biscoff Biscuit Spread

Plain white flour (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), caster sugar, Belgian dark chocolate 
chips (sugar, cocoa mass, cocoa butter, emulsifier: soya lecithin, natural vanilla flavouring), icing sugar (sugar 
(97%), maize starch), Biscoff Spread (original caramelised biscuits 58% (wheat flour, sugar, vegtable oils (certified 
sustainable palm oil, rapeseed oil), candy sugar syrup, raising agent (sodium hydrogen carbonate), soya flour, 
salt, cinnamon), rapeseed oil, sugar, emulsifier (soya lecithin), acid (citric acid), Biscoff Biscuit (wheat flour, sugar, 
vegetable oils (palm oil from sustainable and certified plantations, rapeseed oil), candy sugar syrup, raising agent 
(sodium hydrogen carbonate), soya flour, salt, cinnamon, (may contain traces of: egg, milk)), walnuts (nuts), light 
brown sugar (sugar, cane molasses), cocoa, salt (salt, anti-caking agent: sodium ferrocyanide). 

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1814.8kJ/430.9kcal
12.24g
4.22g
73.68g
49.81g
5.17g
0.44g

Nutritional info Per 100g (as sold)

Best before: see sticker.  
Store in a cool, dry place.

ingredients

BakedIn Ltd, Office 112, Slington 
House, Rankine Road, Basingstoke, 
Hampshire, RG24 8PH

or

Allergens: For allergens see ingredients bold.
Contains nuts, wheat and soya. 
May contain milk and eggs.

435g

LOTUS BISCOFF
CARAMEL, CHOCOLATE

& WALNUT TART

Round baking paper
A3 baking paper
Butter measure



      Take your pastry case out of the fridge, spoon 
just ¾ of your caramel sauce into the pastry case 
and smooth evenly across the bottom. Scatter the 
chopped walnuts (Bag 6) evenly over the caramel 
sauce. Finally spoon the chocolate mixture over 
the top and level. Tap the tin onto your worktop a 
couple of times to remove any large air pockets. 
Bake in the oven for 25-30 minutes, until the top is 
crisp and it doesn’t wobble when shaken.

     To make the pastry, place the flour and 
icing sugar (Bag 1) into a bowl along with 75g 
of butter (at room temperature and cubed). 
Using your fingers rub the mixture together 
until you have a breadcrumb consistency. Add 
in 1 egg yolk and bring the pastry together 
using a wooden spoon, and then your hands 
to shape into a ball. Turn the pastry out onto 
your worktop and gently knead for 30 seconds 
until smooth. If your pastry feels very soft, 
wrap in cling film and place into the fridge for 
around 15 minutes or until slightly firmer.

       In a clean heatproof bowl, put in the 
chocolate chips (Bag 5) and 50g butter, then 
place the bowl into the microwave for 30 second 
intervals, stirring each time until both have 
melted and combined into a smooth mixture. 
Alternatively you can empty the chocolate chips 
(Bag 5) and 50g butter into a heatproof bowl and 
sit it above the pan of gently simmering water, 
stirring until it is all melted and smooth. Let the 
chocolate mixture cool for a few minutes. Then, 
gently and gradually fold the egg mixture into 
the chocolate mixture until you have a chocolate 
mousse-like consistency.

      Grease and line your cake tin with the round 
baking paper provided. 

      Before starting the caramel sauce, make 
sure you have all the bags and ingredients you 
need for this step to hand. Pour the sugars and 
salt (Bag 2) into a saucepan along with 30ml 
water and gently stir, then place onto a medium 
heat and let it come to a boil. You will need to 
stir occasionally to stop the edges from burning. 
You are aiming for a deep amber coloured syrup. 
Take the pan off the heat and stir in 25g butter 
(caution: this mixture will be extremely hot). 
When the butter has melted, stir in the 2 pots of 
Lotus Biscoff spread. Return the pan back to a 
medium heat and stir in the 150ml double cream 
and bring back to the boil, stirring all the time. 
Take the caramel off the heat, transfer to a clean 
bowl and set aside for later. 

      Remove the tart from the oven and leave 
it to cool in the tin for at least 30 minutes or 
until cool to the touch. Remove from the tin. 
Add the icing sugar (Bag 7) to the remaining 
caramel sauce from earlier and stir until you 
have a smooth icing. Drizzle this over the 
tart and finish it with a sprinkling of the Lotus 
Biscoff crumb (Bag 8).
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      Place the pastry onto the A3 baking paper 
and roll out until it is ½ cm in thickness and 
around 3cm wider than the cake tin. Gently lift 
the baking paper, flip it over onto the tin, then 
discard the baking paper. Gently press the 
pastry into the base of the tin and down into 
the edges. Cut off the excess pastry leaving a 
1cm overhang around the edges. Prick the base 
of the tart with a fork and place the tin into the 
fridge for at least 15 minutes to firm up.

MY TOP TIP
Your bake is best served chilled straight from the fridge,
and for an extra rich dessert treat, add some double cream.

      To make the chocolate filling, place a 
heatproof bowl over a saucepan of gently 
simmering water, ensuring the water does 
not touch the bowl. Add the 2 eggs and the 
caster sugar (Bag 3) to the bowl and whisk 
continuously for around 5 minutes, until you 
have a thickened foamy mixture. Take the bowl 
off the saucepan with oven gloves or a towel 
and continue whisking off the heat for approx 
another 3 minutes. The mixture will slowly 
continue to thicken as it cools. Briefly fold in 
the cocoa powder (Bag 4) and put the mixture 
to one side. Preheat your oven to 180ºC/160ºC 
Fan/Gas mark 4. 
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