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_GLUTEN FREE BERRY BaKinG
MACAROON TART

Recipe by Diei Wickes
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Makes 12
INGREDIENTS:

I Love Baking Gluven Free Pastry 3004
| cup berries, Yhawed and drained

12 ¥sp berry jam

| egg yolk, mixed with milk for egg wash
| egg white

2 Tbsp casver sugar

| cup desiccatred coconut (can use long vhread)
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METHOD:

Preheat ¥he oven o 1S0°C. Place an oven ¥ray in Yo heat.
Li5h+|5 grease 12-hole muffin ¥in.

Dust ¥hawed pastry with £lour and lightly knead pastry into

o ball and ¢hen roll out.

Use a pastry cuvver or glass Yo cut 12 x §-dem rounds of pastry.
Brush edges of each cirele with egg wash and press pastry invo
muffin ¢in holes.

OSpread | ¥sp jam in base of each pastry case. Top with 5-b berries.
Li5h+|5 whisk egg whive wivh casver sugar and stir in coconut.
Divide coconut mixture bevween vards.

Bake in lower third of oven for 20 minutes or until pastry and
coconut Yopping is golden.
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(Please note you can use our standard Sour Cream Pastry for vhis recipe ¥oo.)
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FRANGIPANE TART BaKinG

Recipe by Nici Wickes
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Serves 10-12

INGREDIENTS:

#5g butter, sofvened

I/3 cup icing sugar + | ex¥ra Tbsp
I ¥sp vanilla extracy

Graved zest of | lemon

Pineh saly

| small egg

I/2 eup ground almonds

| Tbsp gluven free flour

I Love Baking Gluven Free Pasvry 3004
| ¢34, lightly beaten

Citrus fruits, peeled and thinly sliced
(mandarin, grapefrui¥, lemon, orange)
1-2 Tbsp raw sugar

2.5_'5 buvver

2 Tbsp honey, warmed, for drizzling (optional)
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METHOD:
Preheat vhe oven o 200°C. kine a 20x30em (approx.) Yart ¢in.

To make frangipane:

In tvhe bowl of a standing mixer, beat vhe butvver, icing sugar,
vanilla, zest and salt¥ until smoovh. Add egg and beatr until
combined. Fold in ground almond and gluven free flour.

kightly knead pas¥ry into a ball ¥hen roll out ¥o £i¥ your tary +¥in.
Spread mixture evenly over pastry and fold over edges vo make
a border. Chill vary base in vYhe £ridge for 15-30 minuves.

Use a paring knife Yo remove skin and pivh of £ruiv. Slice intvo
¥hin rounds and remove any seeds. Arrange citrus rounds on Yop
of frangipane, placing Yhem as close Yogevher as possible wivhouv
overlo.ppinq. Brush ¥he edges of vhe erust with vhe beatven egg
and sprinkle entire vary wivh vhe sugar, going heavy on vhe crusy.
Do¥ citrus wivh bivs of butver vo keep i¥ £rom drying out.

Bake tart in vhe lower Ywo vhirds of oven
for 25-30 minuves or until erusy is golden brown.

Drizzle wivh honey i# using.
Besy served warm buy prevvy darn delicious 5 .
the day after baking -Popol g Qw\,

ease nove you can use owr standard Sour Cream Pastvry for vhis recipe ¥oo.)



a5 *
LEMON TART =

<4

” *

Recipe by Niei Wickes
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Makes one 24em tary

INGREDIENTS:

¥ I Love Baking Sour Cream “Pang 3004
¥ Peel of one lemon

X% 1/2 cup casver sugar

*¥ 250m! eream

X | ¥sp vanilla ex¥racy

* ¢ e34 5o|ks, whisked Ii3h+|5
* 2259 mascarpone

* 1/4 cup lemon juice

METHOD:

Preheat vhe oven vo 1S0O°C. Place an oven ¥ray in Yhe upper ¥hird
of ¥he oven Yo preheat.

Roll out pastry vo line a 24em loose-bottom Yart tin, leaving
excess pas¥ry Yo over hang. Prick base all over wivh fork.
Chill for 15 minutes in freexzer.

Place on pre-heaved ¥ray and bake for 15-20 minuves or unvil
edges are golden and bo¥vom begins Yo colour. Remove from oven
and reduce oven Yemperavure vo 1O°C.

MAKE FLLLING: process lemon peel wivh sugar until lemon is
chopﬁed fine. Combine lemon sugar wivh eream in a_small saucepan
and heat until eream is ¥rembling, but not boiling. Remove from the
heat. Blend mascarpone, vanilla and lemon juice 'n same food

food processor until whipped smooth. Add one egg yolk and process
briefly. Serape down sides and add in remaining e,dsg olks and
process until blended. Transfer Yo a bowl and gradually pour in,
Yhrough a st¥rainer, the heaved eream/su.gar, whisking 56n+|3 as you
as you go until mixed.

Place vary ¥in on middle oven rack and pour in filling, right Yo ¥he
Yop, vthen slide carefully into vhe middle of vhe oven. Bake unvil
£illing is li;hiflg puffed and centre wobbles slightly when shaken

- about 25 minuves.

Cool Yary Yo warm, ¥hen ease pas¥ry sides away from ¥in whilsy
s¥ill slightly warm (eold pastry can stick vo vin) but leave vary

in ¥in Yo chill. When ready vo serve, remove sides of the vin by

sevting Yary on upturned bowl and levving sides fall away.

Serve slices with clouds of sof¥-whipped cream, -
share wivh your friends and family and wavreh -
them swoon wivh delighv! \/(/\,

(Please note you can use our Gluven Free Sour Cream Pastry Por vhis recipe ¥oo.)
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RUSTIC POTATO ¢
ROSEMARY GALETTE DAKING

Recipe by Nici Wickes 2
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Serves 4-b
INGREDIENTS:

% I Love Baking Sour Cream Pastry 3004
X 1/3 cup eréme fraiche

* b chives - chopped finely

% Zest from half a lemon

¥ | egg, beatven lightly for egg wash

* 3 Agria povatoes, washed, skin on, sliced very vhinly
X% | Tbsp finely chopped rosemary + ex¥ra sprigs
X 1/4 ¥sp ehilli £lakes

X 1/2 ¥sp sea saly

% Splash of olive oil

METHOD:

Preheat ¥he oven vo 180°C. Place oven tray in ¥o heat.
kine another oven tray with baking paper.

Roll ou¥ pastry on the provided baking paper sheetv ¥o a biv thinner

Yhan i¥ comes. Transfer Yo a lined ¥ray and |i3h+|3 score a 20em
cirele invo pastry.

Mix eréme fraiche, chives and lemon zesy and spread wivhin cirele.

Toss potato slices wivh chopped rosemary, chilli, sal¥ and oil.
kay povatoes over créme fraiche.

Brush border wivh egg wash and £old in sides ¥o half cover filling.
Brush pastry all over with egg wash and bake for 20-25 minutes
(sprinkling over rosemary sprigs afver 20 minuves of cooking) or
until povavo is erispy and pastry is golden and cooked vhrough.

Resy for & minutves before slicing and eaving
..and ¥ry no¥ Yo eat iv all like I did!

(Please nove you can use our Gluven Free Pasvry for vhis recipe voo.) X
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GLUTEN FREE BakinGg
TOMATO ¢ MUSTARD TART .

Recipe by Niei Wickes
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Serves 4-b
INGREDIENTS:

I kove Baking Gluven FTree Pastry 3004
I/4 eup Dijon wholegrain musvard

3-4 large ripe Yomatoes, thinly sliced
| elove garlie, erushed

| cup graved Gruyere cheese
2 Tbsp fresh ¥hyme leaves
2 Tbsp ex¥ra virgin olive oil
I/2 Tbsp sea saly

METHOD:

Preheat ¥he oven vo 170°C. Place oven ¥ray in ¥o heat.

kine a 20em x 2bem (approx.) Yary ¥in wivh baking paper.
kightly knead pas¥ry invo a ball ¥hen roll out ¥o line ¥he vary ¥in
or oven ¥ray. I£ using an oven tray, build up the edges slightly,
by folding ¥he pastryin, Yo form a rim.
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Mix vogether vhe mustard and erushed garlic and spread over vhe
bottom of ¥he pastry. Sprinkle the cheese over iv and arrange
¥he tYomavo slices over vhe cheese, overlapping vhem slighvly.
Sprinkle wivh thyme, drizzle of olive oil and sea salt.

Bake on a pre-heaved oven ¥ray in ¥he middle of tvhe oven until
the pastry is golden brown and the Yomatoes are very soft and a
deep, rich red. This will Yake about 30-40 minutves.

heep an eye on it after about 25 minutes Yo ensure Yhat the
edges of vhe pastry don’t burn. Cover roughly wivh ¥in £oil

if they look Yoo brown.

Serve hot, a¥ room Yemperavure or cold.

Even non-mustard lovers love ¥his vary! -
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(Please note you can use our standard Sour Cream Pastry for vhis recipe ¥oo.)
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SAUSAGE PASTRIES DAKING

Recipe by Niei Wickes
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Makes 10
INGREDIENTS:

% 4004 course-ground pork sausages
¥ 2 ¢sp fennel seeds

X 1/2 vsp sea salv + decent grind black pepper
% I Love Baking Sour Cream Pastry 3004

* 1 egg, lightly beaven

METHOD:

Preheat ¥he oven vo 200°C. Line a ¥ray wivh baking paper.
Squeeze sausage from casings invo a bowl. Mix well wivh fennel
seeds, salt and pepper.

Unroll ¥hawed pastry sheev and keep pasyry on baking paper sheet.
Spread sausage mix out over pastry, leaving a 3em border.
Brush border wivh beaven egg.

Roll one short side snugly into centreline, brushing wivh beaten
¢33 as youw go. Repeat wivh ovher side. Chill rolled log for
IS5 minutves as Yhis makes iv easier Yo cut.

Cu¥ invo 10 even slices, about Jem vhiek. Press slighﬂs Yo flavven.
Place on a lined ¥ray, brush wivh remaining e¢gg wash and bake
for 15-20 minutes until golden.

Try Yo resist eating Yhem before they’ve
cooled enough Yo not burn your mouth!
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(Please note you can use our Gluven Free Pasvry for vhis recipe vos.) Diei Wickes
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