You will need
Ready to roll short-crust pastry (ALL supermarkets sell this

for approx. &£1.25 and you will usually find it in the fridge

section near the butter)

. * : ':' 5 . )
Raspberry jam < I

Metal teaspoon

Long rolling pin

Circular cutters - 7.5cm. (You can turn a cup u,psLdz down

and wse it as a cutter Lf needed)
Metal bun tray

Oven (200°7%)

First roll out the pastry with the long rolling pin.

l.

2. Next cut into rounds using the circular cutter.

3. Then put each round into the bun tray.

L. After that add a little jam into each one but do not
over-fill.

5. Put the tarts into the oven and bake for |5 minutes.

6. Finally leave your tarts to cool and then enjoy!

SAFETY NOTE: Ovens can be very hot! Ask an adult to use

the oven.



http://www.google.co.uk/imgres?imgurl=http://static.mumsnet.com/uploads/recipes/201311/medium-4326-4497-jamtarts.jpg&imgrefurl=http://www.mumsnet.com/food/recipe/875-Traditional-jam-tarts&h=339&w=500&tbnid=ThgRvdEs2xFUmM:&zoom=1&docid=vT5gl_ulcCdXKM&ei=OqRdVfXgDoH67AapoYPACA&tbm=isch&ved=0CCwQMygMMAw
https://www.google.co.uk/imgres?imgurl=https://www.dikes-direct.co.uk/supermarket/public/cache/jus roll shortcrust pastry block-sen5__width_900__height_900__zoomcrop_none__bgcolour_FFF.jpg&imgrefurl=https://www.dikes-direct.co.uk/shop/search/3698/jus-rol-shortcrust-pastry-block&docid=maRHf5SxEjNZWM&tbnid=SjIk8qzNyJkLlM:&w=900&h=598&safe=strict&bih=623&biw=1024&ved=0ahUKEwiVv82FldLNAhVkKMAKHdozBZgQMwg9KBUwFQ&iact=mrc&uact=8

You will need
225qg plain flour

|00g butter, diced
. pinch salt

[. Sift the flour into a large bowl, add the butter
and rub in with your fingertips until the mixture
resembles fine breadcrumbs.

2. Stir in the salt, then add 2-3 tablespoons water
and mix to a firm dough. Knead the dough briefly
and gently on a floured surface. Wrap in cling
film and chill while preparing the filling.



