
 

MASTERCHEF 
 

Lemon tart, with cassis-soaked blackberries,  
blackberry frangipane and clotted cream 

 
RECIPE FROM SAIRA HAMILTON 

 

 
 

Serves 4 
Prep time: 20 minutes 

Cooking time: 40 minutes 
 
Ingredients 
 
Lemon tart  
115g Self raising flour 
35g Unsalted butter 
35g Margarine 
15g Vegetable shortening 
1 tbsp Caster sugar 
1 lemon, zested 
1 Egg yolk 
1 tbsp cold water 
 
Filling 
4 Free Range Eggs 
100ml Double Cream 
180g Caster Sugar 
2 Lemons (juice & zest)  
 
Cake 
100g Softened Butter 
100g Caster Sugar 



2 Free Range Eggs 
50g Ground Almonds 
50g Self-raising Flour 
12 Blackberries 
2 Lemons zested 
100g clotted cream 
Flaked blanched almonds (pinch) 
 
Fruit 
8-10 Blackberries 
3 tbsps Crème de cassis 
1 tbsp Caster Sugar 
 
Method 
Preheat an oven to 180C 
You will need 4 8cm tart tins 
 
Lemon Tart 

1) In a saucepan, mix the 3 fats into the flour until the mixture looks like breadcrumbs 
then add the sugar. Then add some lemon zest and bind together with the egg yolk 
and cold water. Wrap in cling film and chill in the fridge for 30 minutes. 

2) Roll out the pastry and line the greased flan tins. Chill again for 10 minutes. Brush 
with beaten egg white and prick with a fork. Line with baking parchment and fill with 
baking beans then bake in a pre-heated oven at 180 degrees C for 10 minutes. 
Remove the pastry case, remove the parchment and baking beans, then return to 
the oven for 2 minutes until the pastry is completely dry. 

3) Prepare the filling – beat eggs and sugar in a mixing bowl, then stir in lemon juice, 
zest and cream. Transfer to a pouring jug. 

4) Place the blind-baked pastry case on a baking sheet and place on a middle oven 
shelf. Carefully pour the filling into each pastry case right to the top.  

5) Reduce oven to 160 centigrade and bake for 12-15 minutes until the tart is just set 
with a slight wobble. 

6) Remove the tart and allow it to cool to room temperature before serving. 
 
Cake 

1) Beat the softened butter and sugar, add the egg and mix well. Then fold in flour and 
ground almonds. Stir in some lemon zest. 

2) Grease and line a 15cm round cake tin with baking parchment. Spoon in the cake mix 
and press the blackberries into the tin. Scatter a few flaked almonds on top and bake 
in a pre-heated oven at 180c for 15-20 minutes until golden and springy to the 
touch. 

3) To serve cut into four neat squares. 
 
Fruit 

1) Carefully heat the blackberries, in the sugar and creme de cassis. When the sugar has 
dissolved, remove the blackberries and keep to one side. 

2) Boil the remaining juice and alcohol to until you are left with a thickened sauce. 



 
To plate 

1) On a rectangular dessert plate place a few blackberries in the middle and drizzle with 
a good spoonful of the fruit sauce. Place the tart on one side and the frangipane 
square on the other side. 

2) Dust the tart with icing sugar and place a quenelle of clotted cream on top of the 
frangipane square before serving. 

 
 
 
 
 


