JERNEJ KITCHEN
TART DOUGH

It's super flaky and buttery. Perfect for fruity, nutty or chocolate tarts.

MAKES 2 TARTS (24CM / 9-INCH)
PREPARATION: 15 MINUTES
REST: 60 MINUTES
BAKE: 25 MINUTES

TART DOUGH COMBINE
Sift the flour into a bowl. Add the cold butter and lightly rub

into the flour using your fingertips until there are no more
lumps of butter. Add the sugar, vanilla seeds and zest of 1/2
250 g cold butter lemon. Add the egg yolk, an egg and a pinch of salt and stir to
combine, then use your hands and knead until the dough starts
to come just together ( it must remain crumbly, do not
1/2 vanilla pod, seeds only overwork.) Wrap the dough in a plastic wrap and place in a
fridge for about 1 hour.

500 g plain white flour type 500 / all
purpose flour

180 g sugar

1/2 lemon, zest only

3 egg yolks DIVIDE AND ROLL OUT THE DOUGH

Preheat your oven to 175 °C / 350 °F. Using a sharp knife,
1 eqg divide dough in half and flatten into disks. Wrap half in plastic
TOOLS AND EQUIPEMENT wrap and place in a fridge for up to 3 months for later use. If
bowl you are making two tarts, use both. Lightly dust a clean work
rolling pin surface with flour, flatten the dough into a disk and roll out the
sharp knife tart dough to 0.5 cm / 0.2 inch thickness.
gferwer?geﬁttspaper ROLL OUT THE DOUGH
plastic foil Wrap the dough around rolling pin and carefully unroll over a

24cm / 9 -inch tart plate. Prick the dough all over with the tines
of a fork, and press the tines up against the edges of the tart
plate. Line the dough with a large piece of parchment paper.
Press the paper into the edges of the dough. Fill the parchment
paper lined tart dough with pie weights or dried beans. Make
sure they cover the entire space. Place in the fridge for 15
minutes.

9-inch tart pan

BAKE
Bake partially. First bake for 15 - 20 minutes, then check if the



https://jernejkitchen.com/recipes/bread-and-doughs/tart-dough

