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Sugar Plum Almond Torte 11” (28cm) Flan pan, 10 servings
Prep time: 60 minutes
Chilling time: 60 minutes
Baking time: 65 minutes

Base Ingredients
● 1 cup (100g) ground almonds
● 1¼ cup (155g) all purpose flour
● ½ cup (100g) granulated sugar
● ½ tsp salt
● 1 Tbsp lemon zest
● ¾ cup unsalted butter, cold and cubed
● 1 large egg

Plum Topping
● 3 cups or so, about 400g Italian plums washed, pitted and diced.
● ¾ cup (150g) granulated sugar plus 1 Tbsp
● ½ tsp ground cinnamon
● ¼ cup (57g) unsalted butter, melted and slightly cooled
● 2 large eggs
● 1 tsp pure vanilla extract
● ½ cup (63g) all purpose flour
● 1 tsp baking powder
● ¼ tsp salt

For the Base
Squeeze some lemon juice over the cut plums.
Grease and flour a 11” (28cm) flan pan.

Combine ground almonds, flour, sugar, salt and lemon zest in a medium bowl or the bowl of a
food processor.
Cut in the butter with a pastry cutter or pulse in the food processor, just until crumbly, not
clumping.

Beat the egg in a measuring cup and add enough cold water to equal ¼ cup (65mL) of liquid.
Add the egg mixture, stir or pulse just until it comes together.

It will still be crumbly in parts, probably.
Give it a bit of a knead, wrap it, flatten it, and refrigerate for about an hour.

Roll and fit into the bottom and press it up the sides of the flan pan.
Dock the crust and put it in the freezer.

Preheat oven to 425°F (220°C).
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Bake for 5 minutes at 425°F (220°C) then 350°F (180°C) for 15 mins.
It will sink a bit.
Press the sides up using some of the bottom base while it is still hot.
Let cool before filling and baking again.

For the Plum Topping
Sift or whisk together the flour, baking powder and salt. Set aside.

Beat the eggs, ¾ cup (150g) sugar, and vanilla until pale, about 2 -3 minutes.

Fold the flour mixture into the egg mixture just until combined.
Fold in the melted butter.

Pour about half of this into the baked crust, just to cover the bottom.
Scatter the sliced plums into the batter, then pour the rest of the batter gently over so you don’t
displace the plums.

Combine the tablespoon of sugar with the ½ tsp of cinnamon and sprinkle evenly over the top.
Bake at 350°F (180°C) for about 45 minutes.
Let cool before cutting.


