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LEMON, LAVENDER AND PRIMROSE TART

For the pastry

250g plain flour
70g icing sugar
125g unsalted butter, cubed
2 egg yolks

For the filling

5 eggs
120g lavender sugar
150ml double cream
Juice of 2-3 lemons (approx. 100ml)
2 tbsp lemon zest

For the decoration

A few primrose flowers
1 egg white (use the white left over from the yolks used in the pastry)
Handful of caster sugar

Method

Make the pastry by mixing together the flour and the icing sugar in a bowl. Add the cubed butter and rub together
until the mixture is crumbly. Add the egg yolks and mix together, adding a drop of water if the mixture is too dry.
Roll into a ball, cover in clingfilm and pop in the fridge for 30 mins.

While the pastry is chilling, make the crystallised flowers. Whisk the egg white in a bowl until frothy and carefully
paint the egg white onto both sides of the flowers with a paintbrush. Lay the flowers on a piece of baking
parchment and sprinkle with sugar (both sides) until evenly covered. Allow to dry.

Roll out the pastry onto a lightly floured surface to about the thickness of a £1 coin. Lift into a 23cm flan tin.
Press down gently and trim off any excess pastry. Prick the base with a fork and pop back in the fridge for
another 30 mins.

Meanwhile, make the tart filling by beating together the eggs, lavender sugar, cream and lemon juice. Sieve the
mixture and then stir in the lemon zest.

Heat the oven to 160C/140C fan. Line the tart with foil/baking parchment and fill with baking beans. Bake for 10
mins. Discard the beans and bake for a further 20 minutes, uncovered.

Once the pastry is browned, remove from oven and carefully pour in the lemon mixture. Cook for a further 30-35
minutes.

Leave to cool before decorating with the crystallised flowers.
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