
plum hazelnut frangipane tart

ingredients

makes one 35 x 10 cm 
rectangular tart

for the crust 
(makes enough for 2 tarts)
150 gr unsalted butter, room 
temperature
150 gr granulated sugar
1 large egg
300 gr all-purpose flour
1/2 tsp salt

for the filling
165 g hazelnuts
165 g granulated sugar
50 g all-purpose flour
1/4 tsp salt
165 g unsalted butter, room 
temperature
3 large eggs, room temperature
ca. 4 ripe plums, sliced

how to

for the crust
1. On a clean work surface, or in the bowl of a stand mixer fitted with 
the paddle attachment, knead butter until soft, then knead in the 
sugar, followed by the egg. You don’t have to completely mix in the egg 
at this point. Add the flour and salt, all at once, and knead until you a 
have a smooth, homogeneous dough.

2. Divide the dough into two equal parts and shape each into a disc. 
Wrap each disc tightly in cling film and refrigerate for at least 2 hours, 
preferably overnight. (You’ll only need one disc for this recipe; the 
other can be frozen for later use.)

3. When ready to assemble the tart, grease a 35 x 10 cm rectangular, 
loose-bottomed tart tin. Remove dough from the refrigerator and allow 
to come to room temperature for about 5 minutes.

4. On a lightly floured work surface, give the dough just a few kneads 
to soften it and shape it into a log. Roll dough into a rectangle large 
enough to line the tart tin, rotating, flipping and flouring the dough 
as needed. Roll dough onto your rolling pin and lift it over the tart tin. 
Use the back of your fingers to press in the corners and edges, remove 
excess dough, and use a fork to dock the bottom of the pastry. Store in 
the refrigerator while you prepare the filling.

for the filling
1. Preheat oven to 180°C. Spread hazelnuts onto a baking tray and roast 
for 10 to 15 minutes, until fragrant and skins are starting to crack. Let 
cool slightly, then rub hazelnuts into a clean dish towel to remove 
skins. It’s okay if a few bits of skin remain. Let cool completely.

2. In a food processor, process cooled hazelnuts until finely ground, but 
not yet oily. In a medium bowl, whisk together ground hazelnuts and 
sugar. In another bowl, whisk together flour and salt.

3. In a stand mixer fitted with the paddle attachment, beat butter 
on medium high until smooth. Alternatingly, add the hazelnut-sugar 
mixture and the eggs, starting and ending with the dry ingredients and 
beating well after each addition. Scrape the bottom and sides of the 
bowl as needed. Turn the mixer speed down to low and add the flour 
mixture, beating until just combined and smooth.

4. Spread hazelnut frangipane into the prepared tart shell and arrange 
plum slices on top.  Bake at 180°C for 35-45 minutes, until the frangipa-
ne is puffed and golden and a skewer inserted in the center comes out 
clean. Let cool and sprinkle with powdered sugar before serving.
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