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Jammy Almond Tarts
Makes 24 small (2 1/2-inch) tarts or 12 4-inch tarts

Dough

» 1 recipe for Sweet Tart Dough

Almond Cream Filling

» 1/2 cup plus 2 Tbsp unsalted butter, room temperature
» 1/2 cup plus 2 Tbsp granulated sugar

» 1 1/4 cup ground almonds

= 2 large eggs lightly beaten, room temperature

= 2/3 cup apricot jam

Topping Options
» Almond: 1/2 cup sliced almonds and 1/4 cup powdered (icing) sugar

Special Equipment
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» You’ll need 24 2 1/2-inch tart molds, or 12 4-inch tart molds, lined with miniature parchment

baking cups. (Or baking cups trimmed to fit the molds.)

Cooking Instructions
Preheat the oven to 350°F.

Prepare the Sweet Tart Dough according to the instructions found at:
denisem.ca/fundamentals/sweet-tart-dough

Cream together the butter and granulated sugar. Add the ground almonds and eggs and mix until

combined. Set aside.



Remove the Sweet Tart Dough from the fridge and place one disk onto a sheet of flour-dusted
parchment and cover loosely with plastic wrap. Roll the dough (through the plastic wrap) to
approximately 1/8” thick. Repeat with the remaining disk.

Cut or tear circles of dough slightly larger than the molds and transfer to the lined molds, using your
fingers to press the dough against the parchment baking cups. Trim the edges, cover and refrigerate
at least 45 minutes before baking.

Place the unbaked tarts on a baking tray leaving space between each tart. Spoon about two generous
teaspoons of apricot jam into each small mold (about four teaspoons for a 4-inch mold), then cover
with about one tablespoon of almond filling (about two tablespoons for a 4-inch mold).

Sprinkle with sliced almonds.

Cover loosely with plastic wrap and refrigerate for 20 minutes.

Bake in a preheated oven for 15-20 minutes or until the edges have browned, turning the tray once
during baking. The larger the tart, the longer the cooking time. The tart filling will puff in the oven,
then settle as the tarts cool.

Place the tarts on a wire rack to cool. Dust with sifted icing sugar, if desired, just before serving.

Leftover almond filling can be baked in parchment-lined muffin tins and served with custards or ice cream.



