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Ingredients 4 Portions
 = Kot�nyi Produkte

For the t�rts

180 g All-purpose flour

125 g Powdered sug�r

1 tsp. Lemon peel

115 g Butter, chilled

1 pinch B�king powder

1 piece  Bourbon V�nill� Pods,

Whole

1 tsp.  Gr�ndmother's

Gingerbre�d Se�soning

Mix

1 pinch  Se� S�lt, Co�rse

For the chestnut cre�m

250 g Riced chestnuts

45 ml Whipping cre�m

80 g Sug�r

To g�rnish

1 C�n M�nd�rins

Gingerbre�d-Spiced Chestnut

T�rts

40—60 Min

Prep�r�tion

1 To m�ke the Gingerbre�d t�rts: Mix the flour with the se� s�lt, Gingerbre�d

se�soning mix, lemon peel �nd b�king powder in � bowl. Cut the v�nill� pod

down the middle, scr�pe out the pulp �nd �dd this to the mixture. 

2 M�ke � well in the middle of the flour �nd �dd the wet ingredients. Kne�d

the mixture by h�nd into � smooth dough �nd �llow this to rest in the fridge

for �n hour.

3 Prehe�t the oven to 120 °C (356°F).

4 Then roll out the dough �nd cut out circles 10 cm in di�meter. Gre�se the

t�rt c�ses with butter �nd dust with flour. Pl�ce the dough circles in the t�rt

c�ses �nd use � fork to m�ke holes in the b�se.

5 B�ke the b�ses for 20 minutes �t 120°C (248°F) using the convention�l oven

setting until golden brown, then remove from the oven �nd �llow to cool. 

6 Remove the chestnut cre�m from the fridge �nd �llow to come up to room

temper�ture. Use � blender to whisk the whipping cre�m �nd slowly �dd

the sug�r. Now fold the whipping cre�m into the chestnut cre�m.

7 Fill the t�rt c�ses with the chestnut cre�m �nd l�yer the m�nd�rins on top.

Serve cool �nd enjoy.


