Year Eight
JAM TARTS

Ingredients

100g plain wholemeal flour

50g polyunsaturated margarine

2-3 tbs water

2-4 tbs jam

Method

1. Measure wholemeal flour into mixing bowl.

2. Rub margarine into the flour until fine breadcrumbs are formed.

3. Add the water slowly, mixing with a palette knife until a soft dough is formed.

4. Roll out to ½ cm thick, cut with a pastry cutter.

5. Place the cut out pastry into a ‘bun tin’.

6. Put 1tsp jam into each case.

7. Bake for 15 mins at Gas mark 6 or 200C until jam bubbles.
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