TARTS
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MAKE AND CHILL MAKE THE CUSTARD
THE PATE BRISEE APPLE TART
- « 200 g flour 4 pate brisée
¥4 « 250 suoar = 2 large eggs
W g sug = 80 gsugar
w * 3gsalt .« 100 g milk
; = 100 g butter
. 40-50 g water * 100 g cream
= 3/4 tsp vanilla
= 2 large apples
MAKE AND CHILL BAKE THE TART MAKE THE LEMON CURD
THE PATE SUCREE AND FILL THE TART
N =« 125 g butter Atelslcrée
ﬁ « 120 gicing sugar f 20 g lemon juice
w = 30 g almond flour « 759 eggs
; = zest of 1 lemon * 60 g sugar
* legg = 59 cornstarch
. 250 g flour = 40 g butter
= pinch of salt
MAKE AND CHILL BAKE THE TART MAKE THE PASTRY CREAM ASSEMBLE THE
THE PATE SABLEE STRAWBERRY TART
« 360 g milk
™M » 120 g cream R ,
E& = 250 g flour « 6 large egg yolks AL pate sablée
w = 140 g butter . 100 g sugar 4 pastry cream .
S = 100 g sugar . 18gflour = 500 g strawberries
* 1large egg yolk . 18 g cornstarch = apricot jam
= 60 g butter
= 11/2 tsp vanilla
MAKE AND CHILL THE PATE BAKE THE TART MAKE THE CHOCOLATE
SUCREE AU CHOCOLAT GANACHE AND FILL THE TART
< = 150 g butter
v = 85 gicing sugar pate sucrée au chocolat
w = 25 g almond flour = 300 g heavy cream (35%)
w = 1 large egg = 225 g chocolate (53%)
; = 1 tspvanilla = 50 g butter
= 250 g flour
= 20 g cocoa
= pinch of salt

The quantities are subject to change.




