
In a food processor, place the flour, salt, and sugar and process until combined. 

Add the butter and process until the mixture resembles coarse meal. Pour 30 ml 

water until the pastry just holds together when pinched. Add remaining water, if 

necessary. Turn the pastry out onto your work surface, gather it into a ball, co-

ver with plastic wrap, and refrigerate for about one hour.

Once the pastry has chilled, remove from refrigerator and place on a lightly 

floured surface. Roll the pastry into a 32 cm  circle. Transfer the pastry to a 

parchment paper lined baking sheet. Cover and place in the refrigerator while you 

prepare the apricots.

Wash the apricots. Cut the apricots in half, remove the seed and cut each half 

into two or three wedges (depending on size). Place the wedges of apricots in a 

large bowl and season with a pinch of salt. Then add the granulated white sugar 

and toss gently to combine. Sprinkle the pastry with almond meal and arrange the 

apricot wedges evenly on the pastry (cut side up), leaving about 5 cm wide border. 

Gently fold the edges of the pastry up and over the apricots, pleating as neces-

sary. Make sure to seal any cracks in the pastry. Garnish with chopped pistachios 

or almonds.

Bake the tart in a preheated 205 degree C oven for about 35 - 45 minutes or until 

the pastry is golden brown. Remove from oven and place on a wire rack to cool. Best 

served warm, with vanilla ice cream.

Short Crust Pastry:

175 grams all-purpose flour

1/2 teaspoon salt

1 tablespoon granulated white sugar

1/2 cup (115 grams) unsalted butter, chilled, and cut into 

small pieces

30 - 60 ml ice water

Apricot Filling:

650 grams fresh ripe apricots (8 large or 14 small apricots)

2-3 tablespoons almond meal

65 - 100 grams granulated white sugar

1/8 teaspoon salt

25g chopped pistachios or almonds

confectioners’ sugar (optional)


