Desert Lime Coconut Tart

1 x 25 cm tart – Serves 12
Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com
Line a greased 25 cm (approx) pie tin with Gladbake, then 3-4 mm thick sweet short pastry. Chill. Line with more paper and rice, blind bake as is usual @ approx 170 deg C for 15 mins, remove rice/paper and brown base a further 5-10 mins.

	6 eggs

250g sugar

100g flour 

400ml cream

400ml coconut cream


	Whisk all ingredients together till smooth. Strain to remove any lumps.




	175g desert limes – sliced or diced 2-3 mm
100g shredded coconut
	Mix in other ingredients thoroughly. 

Pour into a blind baked sweet pastry tart shell, bake @ 170 deg C for 30-40 mins approx. till golden brown & set.
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To serve – cut into wedges, dust with icing sugar. Excellent accompaniments include fresh berries, rich cream or Galeru Raincherry Compote.


