
FRESH MANGO TART WITH MACADAMIA l{trT CP'IIST
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% cup butter
% cup sugar

i % cup lour
3/4 cup tgasllerd macadariia nuts,
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% cup powdered sugm

3 r:pe but finn mangos
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1.) ln tt e foo.l processcr v- th the steel blade,

creain the butter ar,C su1:ar.

2.) Add flour ard nuts anci:rutse until blended -

Press irrto the bottom a;C up the sides of a

10 inch tart pan q/ith a r rr:ovable botiorn -

Bake at 3 50 deg'-ees for 20 minutes. 
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j.) iir cr. i'ori pir-rugs>ui' ;r'j,tln liie c,ieese

aad sugal together. Spread or,er the

cooled crust.

,i.) Peel, seeri and slice mangos into strips.

Arrange strips in a circuiat patiern as

shorvn in class to cover lart.

5.) Hea; preserves and strain. Brusir over ihe
mango to lightly glaze,


