Jam Tarts

100g Plain Flour
Pinch Salt

25g Block Margarine/Butter

25g Lard/White Vegetable Fat

Jam or lemon curd

1. Heat oven to 200ºC. 

2. Make the pastry following the shortcrust pastry recipe.

3. Roll out pastry thinly. 
4. Cut in rounds using a 7.5 cm cutter and line 12 bun tins.

5. Put a little jam or lemon curd in each, do not over fill. 
6. Bake for about 15 minutes.
7. Remove from the tins and cool.

