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Rankine Road, Basingstoke, 
Hampshire, RG24 8PH

IN THE KIT 
Bag 1:  180g plain flour, 55g icing sugar, 

¼ tsp salt

Bag 2:  50g caster sugar

Bag 3:  90g caster sugar, 
80g self raising flour 

Bag 4:  50g ground almonds

Bag 5:  10g flaked almonds

Bag 6:  60g icing sugar

Bag 7:  70g icing sugar

1 x baking paper circle
2 x A3 baking paper
2 x small piping bags

YOU WILL NEED
240g unsalted butter, softened (90g + 25g + 
90g + 35g), plus extra for greasing
3 medium eggs (1 egg yolk + 1 egg + 1 egg)
1 tbsp milk (15ml), plus extra, if needed
4 medium lemons

1 x 18cm round tin
1 x rolling pin
1 x zester / fine grater

STORAGE
Store in an airtight container  
in a cool, dry place.

INGREDIENTS 
Icing sugar (sugar, cornflour starch), 
plain white flour (wheatwheat flour, calcium, 
niacin, iron, thiamin), caster sugar, self 
raising flour (wheatwheat flour, raising agents 
(sodium acid pyrophosphate, sodium 
bicarbonate), calcium, niacin, iron, 
thiamin), almonds almonds (nutsnuts) (9%), salt (salt, 
anti-caking agent (sodium ferrocyanide)).

Nutritional info Per 100g (as sold)

Energy kJ / kcal 1655kJ/395kcal

Fat 5.6g

    of which saturates 0.5g

Carbohydrate 79g

    of which sugars 51g

Protein 6.1g

Salt 0.28g

Best before:
See sticker.

Suitable for vegetarians.

Allergens:
For allergens see ingredients in boldbold.

May contain: soyasoya & milkmilk.
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LEMON AND ALMOND TART

1.  Grease a round tin, line with the provided 
baking paper circle, and leave to one side. 
To make the pastry, put the plain flour, 
icing sugar, and salt (bag 1) in a large bowl 
with 90g of butter. Use your fingertips to 
rub the mixture together until it resembles 
breadcrumbs. Separate 1 egg and add 
just the yolk to the pastry with 1 tbsp (15ml) 
of milk, discard the egg white. Use your 
hands to bring the pastry together into a 
ball, kneading for 30 seconds in the bowl 
until smooth. If the pastry is very crumbly, 
sparingly add an additional ½ tsp of milk. 
Wrap the pastry in cling film and chill in 
the fridge for 15 minutes.

2.  Whilst the pastry is chilling, make  
the lemon curd. Zest and juice 1 lemon. 
Put the caster sugar (bag 2), the lemon 
zest and juice, and 25g of butter in a 
small saucepan. Cook on a low heat for 
1-2 minutes, until the butter has melted 
and all the sugar has dissolved. 

3.  Beat an egg in a separate bowl  
and add to the lemon mixture. 
Increase the heat to medium and 
whisk continuously for 1-2 minutes, 
until the curd has thickened slightly 
(it will thicken more as it cools). Be 
careful, as it is very hot. Strain the 
curd through a sieve set over a clean 
bowl (you may need to push it through 
with a spoon). Leave to cool.

4.  Preheat the oven to 180ºC/160ºC Fan/ 
Gas Mark 4. Lay one of the provided A3 
sheets of baking paper onto a clean work 
surface. Unwrap the pastry and put in the 
centre of the baking paper. Cover with the 
other piece of A3 baking paper. Roll out  
the pastry to 3-5mm thick and large 
enough to cover the tin. Lay the pastry  
into the tin and gently press it into the 
base. Neaten the edges by trimming the 
pastry where necessary, leaving a 1cm 
overhang around the top of the tin. 



5.  Pierce the bottom of the pastry  
case all over with a fork, then bake 
for 18-25 minutes18-25 minutes or until the pastry  
is lightly golden. Take the tin out of  
the oven and leave on a cooling rack  
(if the pastry has puffed up, don’t  
worry as It will deflate when cooling). 
Leave the oven on for later.

6.  Whilst the pastry base is cooling, zest 
and juice 2 lemons. Put 90g of softened 
butter in a bowl, add the caster sugar 
and self raising flour (bag 3), the lemon 
zest and juice, and the remaining egg. 
Mix until smooth. Add the ground 
almonds (bag 4), and mix until just 
combined. Spread the lemon curd  
from step 3 over the pastry base, then 
evenly spoon over the lemon and almond 
filling (this will spread as it bakes). 
Sprinkle with the flaked almonds (bag 5). 
Return to the oven for 25-35 minutes25-35 minutes,  
or until the top looks firm and the tart  
is lightly golden around the edges. 

7.  Trim the edge of the tart if needed.  
Allow the tart to cool completely on a  
wire rack before carefully removing it  
from the tin. To make the lemon icing,  
put the icing sugar (bag 6) in a clean,  
small bowl. Juice the remaining lemon  
into a separate bowl. Gradually add  
2-4 tsp (10-20ml) of lemon juice to the 
icing sugar, and mix to a thick, glue-like 
consistency. Reserve the rest of the lemon 
juice for later. Spoon the icing into one of 
the provided piping bags and cut ½cm  
off the end of the bag. Decorate the tart  
by piping horizontal and then vertical  
lines to create a criss-cross pattern.

8.  To make the lemon buttercream, put 
35g of softened butter in a bowl with 
the icing sugar (bag 7), and 1 tsp (5ml) 
of lemon juice. Beat together until light 
and fluffy. Spoon the buttercream into 
the second provided piping bag and 
cut 2cm off the end of the bag. Pipe 
small peaks around the edge of the tart.
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