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 LINZER TORTE



        Ingredients


140grams Caster Sugar

140grams Plain Flour

140grams Unblanched ground almonds

Generous pinch of ground cloves, nutmeg,
and cinnamon

(Or ½ teaspoon of allspice)

140grams Butter

Three Egg Yolks

Four Large spoons raspberry jam

Few drops of vanilla essence
Grated rind of ½ Lemon

Nine inch Flan Case
Method

Cut butter into cubes and crumble it into the dry ingredients. Add egg yolks and work into smooth dough. Put into the fridge for ½ hour.

Remove from fridge, roll out, line the flan tin with two-thirds of the pastry, and spread the jam over it. The rest of the pastry should be divided into stripes and rolled into a sausage shape and arranged criss-cross over the jam.

Bake at gas mark 4 for about 45 minutes and dust with icing sugar whilst still warm.
Enjoy.
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