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Rhubarb tart

[image: Rhubarb tart]

This version of rhubarb tart uses a sweetcrust pastry base, almond cream, diced rhubarb cooked until just tender and a rhubarb syrup glaze.


 87K 18 4.2
Grade this recipe:  5 4 3 2 1

Last modified on:  July 14th 2013
Keywords for this recipe:TartRhubarbAlmonds

For this recipe: 
 I want to make it (126×) I made it (127×) Send to Ask Follow Comment E-book Print DiaporamaFor 1 tart, you will need:
	1 [image: rhubarb] 600 g rhubarb
	2 [image: caster sugar] 250 g caster sugar
	3 [image: Sweetcrust pastry (pâte sablée)] 300 g Sweetcrust pastry (pâte sablée)
	4 [image: Almond cream or frangipane] 300 g Almond cream or frangipane
	Total weight: 1,450 grams


Change these quantities to make: 1 tart 2 tarts 3 tarts 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	1 hour 10 min.	1 hour	2 hours 10 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  30 min.
[image: Rhubarb tart]

	Peel and dice 600 g  rhubarb.

	


	
	Stage 2 -  10 min.
[image: Rhubarb tart]

	Tip into a saucepan and add 250 g  caster sugar.

Leave the rhubarb and sugar to stand for 15 minutes to produce a syrupy juice in the bottom of the pan.

Then cook the rhubarb over medium heat without a lid and stirring frequently. The aim is to cook the rhubarb without turning it to mush - the pieces should still be whole.

Drain the rhubarb...

	


	
	Stage 3 -  2 min.
[image: Rhubarb tart]

	...and keep the juice to one side.

Preheat the oven to 210°C (410°F).

	


	
	Stage 4 -  20 min.
[image: Rhubarb tart]

	Roll out the sweetcrust pastry and line the tin or mould.

	


	
	Stage 5 -  8 min.
[image: Rhubarb tart]

	Spread a layer of almond cream in the bottom as evenly as possible.

	


	
	Stage 6 -  5 min.
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	Spread the rhubarb out on top, leaving 1 cm (1/2 inch) of almond cream exposed around the edge.

	


	
	Stage 7 -  35 min.
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	Bake in the oven for about 35 minutes.

	


	
	Stage 8 -  15 min.
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	Meanwhile, pour the juice back into the pan used to cook the rhubarb, put on medium heat and reduce...

	


	
	Stage 9
[image: Rhubarb tart]

	...until it becomes a thick, golden rhubarb syrup.

	


	
	Stage 10 -  5 min.
[image: Rhubarb tart]

	Use a brush to glaze the tart with the syrup. This will give you a glossy tart that is not only more attractive but tastier, too.

	

Remarks
If you do not want to make the rhubarb syrup, you can finish the tart with an apricot glaze.


Keeping
1 or 2 days in the fridge.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,854 Kcal or 11,949 Kj	57 gr	535 gr	231 gr
	143 %	22 %	50 %	35 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	197 Kcal or 825 Kj	4 gr	37 gr	16 gr
	10 %	2 %	3 %	2 %


 	 Per tart
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,854 Kcal or 11,949 Kj	57 gr	535 gr	231 gr
	143 %	22 %	50 %	35 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Milk, Egg, Nuts



How much will it cost?
	For 1 tart : 5.29 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Rhubarb]	Rhubarb:  You can check-out other recipes which use it, like for example: Stewed rhubarb, Breton apple and rhubarb tart , How to prepare rhubarb, ...  All
	[image: Sweetcrust pastry (pâte sablée)]	Sweetcrust pastry (pâte sablée):  You can get more informations, or check-out other recipes which use it, for example: Bounty-style tart for Alison, Hazelnut and chocolate biscuits, Pear tart with almond cream, Pear and lime meringue pie, Strawberry tart, ...  All
	[image: Almond cream or frangipane]	Almond cream or frangipane:  You can get more informations, or check-out other recipes which use it, for example: Fondant-iced pithivier, Apple amandine tarts from Brélès, Apricot and almond cream tart, Plum tart, Mirlitons, ...  All
	[image: Caster sugar]	Caster sugar:  You can get more informations, or check-out other recipes which use it, for example: Passion fruit jellies, Clafoutis "Marie-Antoinette", Biscuit de Savoie sponge cake, Blackcurrant jelly, Pistachio powder or paste, ...  All




Other recipes you may also like
[image: Raw beetroot mousse with walnuts]
Raw beetroot mousse with walnuts
 A lightly spiced mousse, made with raw beetroot, with a layer in the centre of finely diced beetroot and roughly chopped walnuts. Discover or rediscover the taste of raw beetroot, very special and so "earthy".
354K4  47 min.  October 13th 2010

[image: Blackcurrant coulis]
Blackcurrant coulis
 Blackcurrants make a very good coulis, but it's a bit more difficult than with other fruits. Here is a simple method to help you succeed.
435K 23.5  25 min.  February 21th 2011

[image: Chocolate eclairs]
Chocolate eclairs
 This might appear to be a straightforward recipe: choux pastry, chocolate confectioner's custard and fondant icing, but in practice it is quite technically tricky and all three stages need care to produce a perfect result. But don't let that discourage you; there are demonstration videos and I will...
289K 34.5  3 hours 52 min.  February 6th 2011

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011

[image: Pear tart with almond cream]
Pear tart with almond cream
 This is a very quick and easy tart to make, as everything (or almost) can be done in advance. A piece of sweetcrust pastry, some almond cream and pears? You have "everything you need".
353K4.3  1 hour 14 min.  March 17th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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