Lemon and Almond Tart
Ingredients:

Pastry-     200g Plain flour, sieved and with a pinch of salt

· 75g Butter

· 50g White fat

· 1 Small egg beaten 

· The juice of one lemon

· A little cold water

Filling-      100g marzipan (grated)

· 100g Caster Sugar

· 2 Eggs

· 100g Soft Margarine

· 100g Breadcrumbs made from stale bread

· 2 Lemons- the rind and the juice

Method:

1. Make the pastry by rubbing the fats into the flour and mixing to a firm dough with the egg, lemon and water. Chill while you make the filling.

2. Cream the margarine and sugar for the filling and beat in the eggs.

3. Stir in the breadcrumbs, lemon rind and juice.

4. Roll out the chilled pastry and line an 8”/20cm tin. 

5. Sprinkle the grated marzipan over the base.

6. Pile the filling on top.

7. Bake for 30 minutes at 190ºC or gas mark 5, turn the oven down after 20 minutes if the top gets too brown

8. Allow the tart to cool before removing from the tin and serving with cream.
