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Eric Lanlard’s Strawberry Tart ‘Royal’

Serves
   8

 Prep Time 
  15 Mins 

 Cook Time 
  25 Mins 

You’ll need

• 375g ready-made or puff pastry
• 15g unsalted butter, melted
• 50g unsalted butter
• 2 tbsp dark muscovado sugar
• 2 bananas (not too ripe), sliced
• 2 tbsp banana cream liqueur
• 300ml (½ pint) whipping cream
• 2 tsp vanilla paste or extract
• 250g golden caster sugar
• 350g fresh strawberries,hulled and halved

Method

1. Preheat the oven to 200°C (180°C fan)/400°F/gas mark 6.

2.  Roll out the pastry 5mm (¼ in) thick on a lightly floured surface. Cut out a disc roughly
23cm(9in) in diameter and place on a baking tray.

3.  Brush the pastry with the melted butter and prick with a fork, leavinga border of 2cm (¾in)
around the edge. Cover with a sheet of baking paper and place a second baking tray on top

4.  Bake in the oven for 15 minutes, then carefully remove the top baking tray and the baking
paper and bake for another 5 minutes, or until it is nice and golden. Leave to cool on the tray
or a cooling rack.

5.  Melt the butter and muscovado sugar together in a frying pan over a gentle heat. Increase
the heat, add the banana slices, and fry until golden, turning them over once. Drizzle over the
liqueur, flambé (flame the alcohol), then turn off the heat and leave in the pan to cool.

6.  Put the whipping cream into a large bowl with the vanilla and 100g of the golden caster
sugar, then whisk to firm peaks. Place the disc of cooked puff pastry on a serving dish. Cover
the centre with the cooled banana slices. Using a palette knife spread the cream over the
bananas. Arrange the strawberries over the cream.

7.  Put the remaining golden caster sugar into a thick-based saucepan and heat until
caramelized to a lovely golden colour. Remove from the heat and drizzle carefully over the
strawberries. I like to decorate my tart with few flakes of edible gold leaf.

Top Tip 
Smear a little of the whipped cream underneath the cooked pastry to stop it from sliding around 
your serving dish.


