
 

 

 

 

 

 

 

 

 

 

 

 

Recipe of the 
Month 

August 2015   

Mulberry Bakewell Tart 

 

This is an adaptation of a recipe from Catherine Jago, who has a garden in 

Herefordshire with several very well established mulberry trees. She was overwhelmed 
with fruit and came up with these two recipes, one very quick for stashing away in the 

larder and the other a bit more of a palaver, but worth every minute.  

This is a recipe for two smallish tarts, (each serves about 6 people). This is better than 

making one big tart as the whole thing is quite wet and breakable and a large tart is 
difficult to get out intact from one big tin. You can also make several small individual 

tarts. These can be done in advance and then heated up for a party. 

For the pastry: 

175g Plain Flour 

11Og unsalted Butter, cut into cubes 
50g caster sugar 

2 organic free range Egg Yolks 

Pinch Salt 
 

For the filling: 

125 g blanched whole almonds, coarsely ground 

125 g sugar 

50 g butter 
3 eggs 

Zest and juice of 1 lemon 

150g ish of mulberries (plus extra to scatter over the tart at the end) 
A few flaked almonds, toasted - for sprinkling over the top. 

generously over the pastry case and pour over the almond mixture. 

 

 



 Erlas Victorian Walled Garden Summer 2015 

Training Update 

Well done to everyone! 

Don’t forget to register on our 

website for more superb seasonal 

recipes! 

www.erlas.org 

Mulberry Bakewell Tart - Continued 

 

Instructions: 

 

Preheat the oven to 180C/350F.   You will need a 25cm tart tin. 

Rub the butter into the flour or pulse in a processor until it resembles coarse 

breadcrumbs and then add the egg, sugar and salt and pulse/mix again until the pastry 
comes together into a ball. Wrap it in cling film and chill for an hour.  A signature 

technique of the River Cafe is to grate the cold pastry - with a coarse cheese grater - into 

the tart tin and then spread it out with you fingers.  This gives a rough texture which 
turns very biscuit and is delicious. I now use this technique whenever I'm making a 

sweet pudding tart. Return to the fridge for half an hour. Then bake blind and allow to 

cool. 

Using an electric mixer, beat the butter and sugar together until pale and light. Add the 
ground almonds, pulse to combine and then the eggs - one by one. Scatter the mulberries 

generously over the pastry case and pour over the almond mixture. 

 
Bake in a preheated oven for thirty to forty minutes till golden brown (macaroony-

looking on the top). As you put the tarts in, turn the oven right down to 150C. 

Scatter with toasted flaked almonds and serve warm with cream or crème fraiche and 

plenty of fresh mulberries. Eat one straight away and put one in the freezer. 

 

 


