
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

TUSCAN RICOTTA TART

1.Prepare the pastry by mixing the butter, flour and sugar together in a food 
processor at a low speed until a bread crumb consistency. Add the eggs and the 
flavouring.

2.As soon as the dough comes together stop the machine and mix by hang until 
a ball of dough is formed. Place in the fridge for at least 1 hour. 

3.In a large bowl with the help of a electric beater, mix the ricotta with the flour, 
sugar, cream, lemon zest and the eggs. Beat until all is combined and fluffy

4.Chop the almond roughly and into the ricotta mix. 

5.Take the pastry dough out of the fridge and roll it to 1cm thick and cover a 
24cm tart form. Make sure the pastry reaches the top of the edge of the form. 

6.Spread the filling in the tart and place it in the oven already hot at 180 
degrees for 20 minutes. Lower the temperature at 160 degrees and cook for 
another 20 minutes.  

7.Enjoy the Tuscan ricotta tart with a glass of Vin Santo.

Buon Appetito!

• 	 250g  f lou r  ( 00 )

• 	 110g  o f  cas te r  suga r

• 	 125g  o f  bu t te r 

• 	 1  who le  egg  and  1  yo l k

• 	 Few d rops  o f  van i l l a  es sence

• 	 1  p inch  o f  sa l t

• 	 200g  o f  f re sh  cow r i co t ta

• 	 20g  o f  f lou r

• 	 1 /2  Cup  o f  c ream

• 	 100g  o f  pee led  a lmond

• 	 250g  o f  cas te r  suga r 

• 	 1  Egg  and  1  yo l k

• 	 Gra ted  zes t  o f  1  l emon

Ingred ients  for  past ry : Ingred ients  for  f i l l i ng :

TUSCAN RICOTTA TART

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods


