[image: ]1. Make up pastry as per Jam tarts recipe
2. Roll out and cut into rounds to fit a jam tart tin.
a. Alternatively you could make 1 large tart
b. remember to blind bake your pastry case before adding the filling. Check out Delia’s video from Week 3 to remind you how to do this.

MAKING THE FILLING – Oven on 180* Gas 4
3. Beat eggs and sugar together.
4.  Heat the milk until warm. 
5. Add the milk to beaten eggs and sugar, stir in the vanilla essence. 
6. Strain into a greased ovenproof dish and sprinkle with grated nutmeg. 
7. [bookmark: _GoBack]Place in the case and onto a baking tray for ease of taking in and out of the oven and bake in the oven at 180°C for 30 to 40 minutes or until set.
8. REMEMBER TO CLEAN US REALLY WEEL UNTILL YOUR KITCHEN IS SPOTLESS – JUST LIKE THE SCHOOL KITCHEN!
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Recipe

2eggs

250 ml milk

30 g caster sugar

1 drop vanilla essence
A sprinkle of nutmeg

Method

Beat eggs and sugar together.
Heat the milk until warm.

Add the milk to beaten eggs and sugar, st in the vanilla essence.
Strain into a greased ovenproof dish and sprinkle with grated nutmeg.
Place the ovenproof dish in a roasting tin of boiling water.

Bake in oven at 180°C for 30 to 40 minutes or until et





