PEAR THYME & AMARETTO TARTE
Rich shortcrust pastry
225 g Plain flour
110 g Unsalted butter
1 Egg yolk
0.75 level teaspoon salt
1 2-3 tablespoons cold water
Frangipane
200 g Butter
200 g Caster sugar
2 Whole eggs ( Beaten ) and combined with a
further
2 egg yolks (Beaten)
4 Tblsp Amaretto Liquor
200 g Blanched almonds (Ground)
4 Tblsp Plain flour
3 Sprigs Fresh Thyme - Pull leaves oﬀ
16-8 Ripe Soft or Poached Pear Halves Tinned is fine !!
Glaze
1 Apricot Jam boiled down with 1 tblsp water
METHOD

• Preheat the oven to 180°C fan
• Make the pastry by combining the ingredients in a food processor , when it comes
together into a heavier crumb combine into a ball with your hands and wrap in cling
film , refrigerate for 1 hour minimum
• Roll out and line a 12" tart tin and don't forget to consider the side depth . Prick the
bottom of the pastry to avoid a rise . Bake blind with parchment paper lining the
pastry and use baking beans or dried chickpeas or pasta ( this weighs the paper down
and helps stop any rise
• Take out the paper after 12-15 mins and continue to cook without for a further 10 mins
or until the pastry is light brown coloured as it will go back into the oven again . Take
out and cool the case
• Make the frangipane by creaming the butter in a bowl, gradually beat in the sugar and
continue beating until the mixture is light and soft . Gradually add the eggs and yolks,
beating well after each addition Add the Amaretto and Fresh Thyme, then stir in
ground almonds and the flour
• Spread the frangipane into the pastry case
• Make little cuts across the back of the pear halves and then place in a circle evenly on
the frangipane . Push the pears down a bit into the mixture
• Bake at 180 degrees for 15 mins and lower to 160 for a further 15/20 mins or until the
frangipane is cooked , it should resemble a cooked cake with a deep brown colour .
Using your finger to push into the cake it should spring back nicely , it's cooked !!
• Apricot glaze can be prepared by boiling the jam with some water , once the jam has
become runny it's ready . Leave to cool for a few minutes and then glaze the tarte .
• Serve with Clotted Cream or Ice Cream

