
Bakewell Tart 
 
They stake claim to the Bakewell tart in Derbyshire saying it originated at the Rutland Arms in 
Bakewell, in the county.  
 
This is the first part of the argument surrounding this much-love treat. Second is - is it a tart or 
is it a pudding? I reckon it's a pudding in a tart. Whatever - it is scrumptious hot or cold. Try it 
with custard or cream or raspberry coulis or a glass of Amaretto liqueur. 
 
The adventurous might accompany it with homemade Bakewell ice cream. You can make this 
using a top quality vanilla ice cream. Leave it out of the freezer to soften slightly, then fold 
through fresh raspberries, a splash of Amaretto, flaked toasted almonds and a bashed up 
digestive biscuit or two. Return to the freezer and allow it to firm up before serving. 
 
But here's the tart to accompany it. 
 
Serves 6 - 8 
For the pastry: 
1 egg 
25g sugar 
60g unsalted butter 
100g plain flour 
 
For the frangipane: 
100g unsalted butter 
100g castor sugar 
2 eggs 
50g ground almonds 
50g flour 
Few drops of almond essence 
 
For everything else: 
50g of raspberry jam or something funkier 
20g flaked almonds 
50g apricot glaze 
35g icing sugar 
 
Begin with your pastry. Cream the egg and sugar together, taking care not to over soften. Add 
the butter and mix for a few seconds, gradually incorporating the flour. Mix lightly until smooth 
and allow to rest in a cool place for one hour. 
 
For the frangipane filling, cream the butter and sugar together and gradually beat in the eggs - 
lightly mix in the almonds and flour, add the almond essence. 
 
To put it together, spread the raspberry jam over the pastry (feel free to use something 
posher like damson preserve, strawberry compote or rhubarb and ginger jam), next spoon 
over the frangipane. 
 
Sprinkle with flaked almonds and pop it into a pre-heated oven at 220ºC/425ºF/Gas mark 6½. 
Bake for 30 - 40 minutes.  
 
To finish, warm your apricot glaze (cheap smooth apricot jam) and brush it over the top. Dust 
with the icing sugar and serve - hot or cold. 
 
 
 


