6+

Get baking!
Be the king or queen of hearts with
these tasty tarts

Mmmm!

Makes 12 tarts
0 mins
Prep: 15 mins | Bake: 15-2
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Pre-heat the oven to 200°C/gas mark 6 (for fan
ovens, pre-heat to 180°C).
Sift the flour into a mixing bowl and add the
sugar and salt.
Chop the butter into small pieces and add to
the mixing bowl. Rub the mixture together
with your fingertips until it looks and feels like
breadcrumbs.
Slowly add the water to the mixture (you might
not need it all), mixing it all together to form a
dough.
Roll the dough out onto a floured surface with
a rolling pin. Keep rolling until it’s about half a
centimetre thick (no thicker!).
Cut out circles using a pastry or cookie cutter. If
you don’t have one, try using a large cup.
Put the pastry circles in the bun tray and gently
push them into place.
Add a dollop of your favourite jam to each one.
Pop your bun tray into the oven and bake for
about 15-20 minutes.

Remember to let them cool be

fore scoffing!

Tasty jam tarts are perfect for sharing with friends!
Feel free to copy and share this for personal and educational use –
and don’t forget there are loads more brilliant activities to download on our website!
woodlandtrust.org.uk/naturedetectives | 0330 333 5301 | naturedetectives@woodlandtrust.org.uk
Search for ‘nature detectives’ |

#NatureDetectives

© Made in 2016 by the Woodland Trust (registered charity nos 294344 and SC038885)

What you
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175g plain
flour
75g butte
r
2 tablespo
ons of sug
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Pinch of sa
lt
50ml cold
water
12 dollops
of jam
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