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Mango and Almond Tart 
 
 

EQUIPMENT 
 

Stand Mixer with Whisk Attachment, Mixing Bowls, Scales, Rubber Spatula,  
Spring Form Cake Tin (20cm), Spoons, Baking Paper, Foil, Rice or Pastry Weights,  

Rolling Pin, Chef Knife, Paring Knife, Pastry Brush 
 
 
 

INGREDIENTS 
 

For the Pastry:  
 

 110gm Plain Flour (+ extra for dusting),  
75gm Cold Diced Butter,  

75gm Pure Icing Sugar, Salt, 1 Egg Yolk 
 

For the Filling: 
 

2 Ripe Mangos, 100gm Room Temperature Butter, 
100gm Caster Sugar, 100gm Toasted Almond Meal, 70gm Plain Flour,  

1 Egg, 2 Egg Yolks 
 
 
 

METHOD 
 

To make the pastry place flour, icing sugar and a pinch of salt into a large mixing bowl and add the butter, rub the butter 
through the flour with your fingertips until it looks like coarse breadcrumbs 

 
Add the egg yolk and work it into the flour until the dough begins to form, tip out on to the bench and knead together until 

smooth. Wrap the dough in baking paper and place in the refrigerator until cold 
 

To make the filling place the sugar and butter into the bowl of a stand mixer and beat with a whisk attachment until pale, 
add 1 whole egg and 1 egg yolk and whisk until well combined 

Next add the flour and almond meal and beat again until you achieve a smooth even paste and set aside 
 

Line a spring form cake tin on all sides with baking paper 
 

Once cold remove the pastry from the refrigerator and knead until the dough becomes workable. Dust the bench top 
liberally with flour and dust a little more flour on to the top of the pastry and roll out to a thickness of 1 cm. You want the 

rolled pastry to be 3-4 cm larger in diameter than the cake tin 
Once rolled place the cake tin on top of the pastry and cut the pastry into a circle 3-4 cm larger than the tin 

Use the rolling pin to roll the pastry off the bench and into the tin 
 

Carefully push the pastry into the sides of the tin and fold over any overlapping pastry, place the pastry back into the 
refrigerator to 10 mins 

 
Once cool line the pastry with foil and pour over rice or pastry weights, blind bake the tart for 12 minutes on 170˚C Combi 

Mode 
 
 

CONT’D… 
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…CONT’D 
 
 

Once baked remove from the oven, place the remaining egg yolk into a mixing bowl and break it up with a pastry brush, 
remove the foil and rice and discard. Brush the inside of the pastry with the egg yolk until coated on all sides and return to 

the oven for another 5 minutes, same temperature 
 

Once baked remove from the oven again and place the almond mix into the tart, spread it out evenly and return the tart to 
the oven, bake for a further 12 minutes combi mode 170˚C until the almond mix is set 

 
While baking slice the cheeks from the mango and carefully skin them, slice the mango into long strips 6-7 cm long and set 

aside 
 

Once the tart is baked remove from the oven and place on a cake rack to cool for 10 minutes before removing the ring 
 

Once cool remove the ring and let cool completely, place the tart on to a large serving plate and cover the entire surface 
with sliced mango and serve 

 
 
 
 

HINTS & TIPS 
 

- Brushing the inside of a baked tart base with egg yolk seals the base and prevents the base becoming soggy or moist 
 

- The almond mix used here is know as Frangipane a classic tart filling paste, it combines very well with fresh fruit and is the 
filling used in Almond Croissants 

 


