
 ‘Katie’s Bakewell Tart’     [Class 45] 
      

Homemade shortcrust pastry, made using 4oz (100g) plain flour 
1 tablespoon raspberry jam  
Flaked almonds, for sprinkling (optional) 

 

Filling: 
1oz (25g) plain flour  2oz (50g) sugar 
½ level tsp baking powder 1 egg 
2oz (50g) ground almonds 2oz (50g) butter 
 few drops of almond essence 

 

1. Pre-heat the oven to 200oC / Gas 6. Line an 8 inch (20cm) tart tin with the rolled out 
pastry and set on a baking tray. Spread pastry base with the jam and chill until 
required.  
 

2. Sift the flour and baking powder for the filling on to a plate and add the ground 
almonds. Cream the butter and sugar in a mixing bowl until soft and light. Lightly 
mix the egg and almond essence and beat into the creamed mixture a little at a 
time. Fold the flour and ground almonds into the mixture with a metal spoon, then 
spread mixture over the jam. 
 

3. Decorate pie with pastry leaves or sprinkle with flaked almonds. Place in the centre 
of the pre-heated oven and bake for 30 minutes, or until well risen and firm to the 
touch.  Allow to cool completely. 

	

	

‘Mary Berry’s Lemon Yoghurt Cake’     [Class 46] 
 

300g (11oz) caster sugar   50g (2oz) softened butter 
3 large eggs, separated   225g (8oz) Greek yoghurt 
Grated rind of 1 lemon   175g (6oz) self-raising flour 
 

For the icing: 
100g (4oz) sifted icing sugar    
1½ tablespoons lemon juice (approx.) 
 
1. Pre-heat the oven to 180oC / Fan 160oc/ Gas 4. Grease a 20cm (8 in) deep round cake 

tin and line the base with baking parchment. 

2. Beat together the sugar, butter and egg yolks in a bowl. Add the yoghurt and lemon and 
beat until smooth. Gently fold in the flour. Whisk the egg whites to a soft peak and 
carefully fold into the mixture. Turn into the prepared tin. 

3. Bake in the pre-heated oven for 1-1¼ hours or until the cake is well risen and firm to 
the touch. Leave to cool in the tin for a few minutes then turn out, peel off the 
parchment and finish cooling on a wire rack. 

4.   For the icing, mix together the sifted icing sugar and the lemon juice and pour over the 
cold cake. Smooth over with a palette knife and leave to set. 

	


