
PLUM WALNUT AND HONEY TART
Super easy, quick plum tart. Walnuts, plums and honey are a match made in heaven.

MAKES 1 TART (24CM / 9-INCH DIAMETER)
PREPARATION: 90 MINUTES

TART DOUGH
Prepare and bake your tart dough. If you are going to make our
Tart dough recipe, you can click on the "Tart dough" ingredient
on the left and follow the instructions.

WALNUT FILLING
Blend the walnuts to a fine powder. Add sugar, pinch of salt,
1/2 vanilla bean seeds, softened butter and flour.  Mix well.
Transfer to a large bowl, add two eggs and honey and combine
well. Place in a fridge for 15 minutes.

BAKE
Preheat the oven to 180°C / 355 °F. Pit the plums and slice
them thinly. Spoon the walnut filling into the prebaked tart
shell, spreading it evenly over the bottom. Arrange plum slices
over the walnut filling and place the tart in the oven. Bake for
50 minutes at 180°C / 355 °F or until golden brown. Serve with
vanilla ice cream or a dollop of sour cream. Enjoy.

PLUM WALNUT AND HONEY TART
Tart Dough

160 g walnuts

80 g sugar

1/2 vanilla bean

160 g butter, at room temperature

70 g all-purpose flour

2 eggs

60 g floral honey

500 g plums

TOOLS AND EQUIPEMENT
tart ring (24cm / 9-inch
diameter)
blender
large bowl
spatula
parchment paper
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