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Roasted Nectarine Tart 
 
 
 

EQUIPMENT 
 

Bread Knife, Pastry Brush, Baking Paper, Fork 
 
 
 

INGREDIENTS 
 

1 Sheet Puff Pastry, 6 Ripe Yellow Nectarines, 1 Egg Yolk, 60-80gm Light Muscavado Sugar,  
Icing Sugar for Dusting, Vanilla Ice Cream 

 
 
 

METHOD 
 

Cut the nectarines in half with a serrated knife down to the stone and remove the stone, place the halves on a perforated 
tray cut side up and into the oven steam setting 100 degrees for 3 mins 

 
Once steamed remove from the oven and gently peel away the skin and cut each half in half again and set aside 

 
Place the puff pastry on a sheet of baking paper and fold in a 2cm border of each edge of the pastry, using the fork dock the 

pastry 
 

Mix a little water with the egg yolk and brush the surface of the pastry and place into the oven combi setting 200 degrees 
for 4 mins until the pastry just begins to colour 

 
Remove the pastry from the oven and lay out the pieces of nectarine in rows, sprinkle over the muscavado sugar and return 

to the oven for 12-15 mins until the pastry is golden and the sugar has caramelised 
 

Once cooked place the tart on a large serving platter dust liberally with icing sugar and place a scoop of ice-cream on top 
and serve 

 
 
 

HINTS & TIPS 
 

- With very few ingredients you can create a stunning dishes, in early summer stone fruit are at there best use them while 
you can 

 
- Par cooking the tart base first ensures it stays crisp. The fruit will leach a little juice while cooking but sealing the tart 

base will keep the juice in the tart and not soaked through the base 
 


