Blind Baking

Baking a pastry lined flan dish so that either a cold filling can be added or a filling can be cooked at a different temperature to the pastry.

1. Lay pastry over the flan dish.

2. Press pastry into the edges.

3. Cut or roll off any surplus pastry.

4. Cover the pastry with greaseproof paper.

5. Weight the pastry down with ceramic baking beans, dried beans or rice.

6. Bake at 190°C.  For use with a hot filling (custard tart, lemon meringue etc) bake for 15 minutes.  For use with a cold filling bake for 20 minutes.

7. Remove the paper and beans and return to the oven for a further 5 minutes until crisp and firm.
