
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Rhubarb tart
120 min · · 8 servings

INGREDIENTS LET’S GET COOKING

Pastry: 250 g flour

Pastry: 120 g butter

Pastry: 1 egg

Pastry: 80 g sugar

1 kg rhubarb

150 g sugar for the rhubarb

3 eggs for the filling

100 g sugar for the filling

80 g ground almonds

20 cl milk

1. Rub the diced butter into the flour. Add the egg and sugar. Bring the dough
together, wrap and refrigerate for about 1 hour.

2. Roll out on a floured surface and line the tin. Preheat the oven to 180°C.

3. Peel and cut the rhubarb. Put in a sieve over a bowl and sprinkle with 150 g
of sugar. Leave for 30 minutes while the pastry rests, then drain.

4. Pre-bake the pastry for 10 minutes. Whisk the eggs with 100 g of sugar, then
add the ground almonds and milk.

5. Spread the rhubarb over the pastry, pour in the filling and bake for another
20 minutes at 180°C. Leave to cool.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


