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Almond tart with bitter orange marmalade and elderflower (Desserts) 

 

  
Preparation  

For the pastry, mix the sugar with the lemon zest. Then add the eggs, flour, butter and
a pinch of salt, stirring constantly until the mixture is a fairly solid sphere. Wrap the
pastry in cling film and let it rest in the fridge for at least half an hour. For the almond
paste, chop some almonds and blitz them with the icing sugar in a food processor, then
add the flour and the egg and mix well. If you want you could buy ready-made sweet
shortcrust pastry and almond paste. Take the pastry, put aside a little (just a small ball)
and roll out the rest into a fairly thin circle. Place the pastry circle on a round baking
tray covered with baking parchment, prick with a fork and then preheat the oven to
180°C. Roll out the little pastry ball to create a strip the length of the perimeter of the
baking tray and divide it into three strips. With these three strips, create a plait and
place around the edge of the tray by pressing down a little to make it stick well. Put the
tray in the oven and cook for about ten minutes to firm up the pastry a little. Pour the
elderflower extract into the jam and mix well. Remove the pastry from the oven and
spread the jam over the base, then add a layer of almond paste and finally sprinkle
over the almond flakes. Bake for 30-40 minutes. When cooked, let it cool, decorate with
the remaining flaked almonds and sprinkle with a little icing sugar.  

Tips  

To make your own bitter orange marmalade, buy only Seville oranges, but remember
that you can only get them in January and February.  

Trivia  

Elderflowers are used to make a perfect tea infusion to treat a cold and also have
beneficial effects on the circulatory system.  

Information  

Preparation 45 minutes
Total Time 50 minutes
Serves X Serves 5 persons
Level of difficulty  Easy

   
Ingredients  

Jam 200 grams (Bitter orange marmalade)

Elderflower extract (A tablespoon of
elderflower extract)

Almonds (A handful of almond flakes)

Italian 00 flour 300 grams (For the sweet
shortcrust pastry)

Butter 130 grams (At room temperature)

Salt (A pinch of salt)

Eggs 1 unit (For the sweet shortcrust
pastry)

Egg yolks (2 egg yolks)

Sugar 50 grams

Lemon (The grated zest of a lemon)

Eggs 1 unit (For the almond paste)

Italian 00 flour 50 grams (For the almond
paste)
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Icing sugar 125 grams (For the almond
paste)
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