
MASTERCHEF 
 

Fig & Frangipane Tart with an Orange Mascarpone Cream 
 

RECIPE FROM NATALIE COLEMAN 
 

 
 

Serves 4 
Prep time: 30mins 

Cooking time: 50mins 
 
Preheat the oven to 200c 
 
You will need 4 x 10cm loose bottomed fluted flan tins  
 
For the pastry: 
250g plain flour 
50g icing sugar 
125g unsalted butter 
1 egg 
 
For the frangipane: 
100g unsalted butter, softened 
100g caster sugar 
1 egg 
100g ground almonds 
 
For the tarts: 
4 figs cut into quarters  
Icing sugar for dusting 
 
For the orange mascarpone cream: 
150mls double cream 
250g mascarpone cream 
2 tablespoon icing sugar 



Zest of 1 orange 
Cointreau to taste 
Orange zest to garnish 
 
To make the pastry: 
Sieve the flour and icing sugar together and then add to a food processor. Dice the 
butter and add to the mixture. Pulse until a breadcrumb consistency and slowly add 
the egg until the mixture comes together. 
Remove from the processor and wrap in cling film. Chill in the refrigerator for at 
least 30 minutes. 
After 30 minutes, remove from the refrigerator and roll out thinly to line each flan 
tin. Prick with a fork, line with circles of parchment paper and baking beans. Bake 
blind for 10 minutes. Remove the baking beans and bake for a further 5-10 minutes. 
Allow to cool.  
 
To make the frangipane: 
In a food processor, blend together the butter & sugar. Gradually add the egg & 
ground almonds and blitz to a paste. Chill for 20 minutes. 
 
Divide the frangipane between the tart cases, smooth out and arrange the fig 
quarters in each one. Dust with icing sugar and bake in the oven for 30 minutes at 
200c until the frangipane is golden brown and firm on the outside but slightly soft in 
the inside. When cooked, dust with a little more icing sugar. 
 
To make the orange mascarpone cream: 
Whisk together the cream, mascarpone, icing sugar and zest to taste until smooth. 
Add Cointreau to taste. 
 
To plate: 
Place a dot of the cream off-centre of the plate and put a tart on it. To the right of 
the tart put a quenelle of the orange mascarpone cream. Grate a little orange zest 
over the plate to garnish. 
 
 


