Ingredients
For The Pastry
1759 Plain Flour
1009 Unsalted Butter, Cubed

259 lcing Sugar

1 Free-Range Eqgg, Beaten, For Brushing
For The Filling
5509 Good-Quo\Iitg Mincemeat
1509 Marzipan, Coarsely Grated
To Finish

Icing Sugav, For Dus’cing
Brandy Cream, To Serve




Mincemeat & Marzipan Tar
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Method

e Preheat the oven to 200C/180C Fan/Gas 6.

e For the pastry, measure the flour, butter and icing sugar into a food processor
and pulse until the mixture resembles breadcrumbs (take care not to over-process
the pastry as it will make it tough). Set aside a tablespoon of the beaten eqq for
the glaze and add the remaining egq to the processor. Pulse again until the
pastry just comes together. Put the pastry on a floured work surface and knead
until it comes together to form a ball.

Reserve a quarter of the dough for the stars and roll out the remaining pastry
to the thickness of a pound coin. Line the base and sides of the tin with pastry
and prick with a fork. Chill for 15 minutes.




Mincemeat & Marzipan Tow
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Method

o Spread half the mincemeat over the base of the pastry and scatter over the
grated marzipan. Evenly spread the remaining mincemeat over the top to cover
the marzipan. Roll out the reserved pastry and, using star cutters, stamp out
enough stars to decorate the top of the tart (about 14). Arrange the stars on the
top of the tart and brush with the reserved beaten eqq.

Bake for 25 minutes, or until the pastry is golden-brown and crisp. Set aside for
10 minutes to cool slightly before removing from the tin.

Serve the tart warm, dusted with icing sugar and with the bmnolj cream

alongside.




