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Pear Frangipane Tarts + Earl Grey Ice Cream + Salted Caramel

Recipe makes: 

� 1 x 9.5" round tart, 1 x 13 3/4" x 4 1/4"

OR in my case 4 x 4.5" slightly larger individual tarts plus

tiny ramekins. 

� About 1 quart ice cream 

� About 1 C salted caramel 

 

MAKE AHEAD:  

1. Ice cream - prep and freeze over 2 days;

2. Salted caramel - keeps for a month or two in 

about having caramel sauce to drizzle over 

cream.   

3. Frangipane tart filling - can be frozen for up to two weeks.

4. Tart shells can be blind-baked a

 

INGREDIENTS  

For the Earl Grey ice cream: 

2 1/4 C heavy cream 

3/4 C whole milk 

2/3 C (120g) granulated sugar, separated

6 tbsp (30g) loose Earl Grey te

1/2 tsp salt 

6 large egg yolks  

For the salted caramel sauce: 

1/4 C water 

1C (184g) granulated sugar 
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Pear Frangipane Tarts + Earl Grey Ice Cream + Salted Caramel 

1 x 9.5" round tart, 1 x 13 3/4" x 4 1/4" rectangular tart, 6 x 4" individual tarts, 12 x 2" tartlets 

OR in my case 4 x 4.5" slightly larger individual tarts plus a wee bit leftover which I baked in two 

prep and freeze over 2 days; keeps in the freezer for 2-4 weeks.  

keeps for a month or two in the fridge, no problem. Plus nobody ever complained 

about having caramel sauce to drizzle over all the things like pancakes, french toast, lattes and ice 

can be frozen for up to two weeks. 

baked a day in advance.  

2/3 C (120g) granulated sugar, separated 

6 tbsp (30g) loose Earl Grey tea leaves 
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rectangular tart, 6 x 4" individual tarts, 12 x 2" tartlets 

a wee bit leftover which I baked in two 

the fridge, no problem. Plus nobody ever complained 

the things like pancakes, french toast, lattes and ice 
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1/4 tsp kosher salt 

3/4 C heavy cream 

1 tsp vanilla extract 

For the tart dough: 

1 large egg yolk 

2 tbsp very cold water 

1 tsp vanilla extract 

1 1/4 C (178g) unbleached all

1/4 C (46g) granulated sugar

1/4 tsp salt 

8 tbsp (1 stick or 112g) cold unsalted butter, cut into 1/4" cubes

For the frangipane filling: 

2 tbsp (28g) unsalted butter 

1 1/2 C (150g) raw unblanched whole almonds, f

1/2 C (90g) granulated sugar

2 large eggs, lightly beaten 

1/2 tsp almond extract 

1 tsp vanilla extract 

1/4 tsp salt 

1 tsp finely grated lemon zest

2 large Bartlet or Bosc pears, peeled, cored and quartered

 

PDF print version: Pear Frangipan Tarts + Earl Grey Ice

 

1 1/4 C (178g) unbleached all-purpose flour 

1/4 C (46g) granulated sugar 

8 tbsp (1 stick or 112g) cold unsalted butter, cut into 1/4" cubes 

 

1 1/2 C (150g) raw unblanched whole almonds, finely ground (or almond flour) 

1/2 C (90g) granulated sugar 

1 tsp finely grated lemon zest 

2 large Bartlet or Bosc pears, peeled, cored and quartered 
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METHOD 

Make the Earl Grey ice cream: 

1. Pour the cream and milk into a double boiler or a heatproof bowl set over a saucepan of gently 

simmering water (the bottom of the bowl should not touch the water). Whisk in 1/3 cup (60 g) of the 

sugar, the tea, and the salt and stir 

see steam rising from the top. Remove from the heat and strain the mixture into a bowl, pressing on the 

tea leaves to extract as much infused liquid as possible. Discard the tea leaves and

dairy mixture to the double boiler. 

2. In a medium bowl, with a kitchen towel underneath it to prevent slipping, whisk together the egg 

yolks with the remaining 1/3 cup (60 g) sugar until uniform. While whisking, add a splash of the hot

mixture to the yolks. Continue to add the dairy mixture, whisking it in bit by bit, until you've added 

about half. Add the yolk mixture to the remaining dairy mixture in the double boiler. Set the heat under 

the double boiler to medium and cook the 

reducing the heat to medium-low as necessary, until steam begins to rise from the surface and the 

custard thickens enough to coat the back of the spoon. Hold the spoon horizontally and run your finger 

through the custard. If the trail left by your finger stays separated, the custard is ready to be cooled.

3. Strain the custard again and allow it to cool. Transfer the custard to a quart

refrigerate for at least 4 hours or prefe

4. Pour the chilled custard into an ice cream maker and freeze according to the manufacturer's 

instructions. Transfer the ice cream to the chilled storage container and freeze until hardened to your 

desired consistency. The ice cream will 

Make the Salted Caramel Sauce: 

5. In a 3-quart stainless steel saucier, combine water, sugar, and salt over medium heat. If you like, add 

an empty vanilla pod, too. Stir with a fork until syrup comes to a boil, about 4 minutes, t

without stirring until syrup is a deep amber, about 10 minutes. 

and conversely do not under cook the sugar mixture else your caramel sauce will be a pale unsightly 

shade of beige (from experience).  Immedi

for a few minutes more.  Transfer to a heat

to room temperature. Caramel will be runny while warm, but thicken as it cools, turning j

chewy when cold. Refrigerate up to 1 month in an airtight container.

Make the Tart Dough: 

6. In a small bowl, stir together the egg yolk, water and vanilla; set aside.

 

7. Measure out the flour, sugar and salt into a food processor. Pulse a fe

butter pieces and pulse in short spurts repeatedly until the texture of the mixture resembles coarse 
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1. Pour the cream and milk into a double boiler or a heatproof bowl set over a saucepan of gently 

simmering water (the bottom of the bowl should not touch the water). Whisk in 1/3 cup (60 g) of the 

sugar, the tea, and the salt and stir until the sugar and salt have dissolved. Warm the mixture until you 

see steam rising from the top. Remove from the heat and strain the mixture into a bowl, pressing on the 

tea leaves to extract as much infused liquid as possible. Discard the tea leaves and return the infused 

 

2. In a medium bowl, with a kitchen towel underneath it to prevent slipping, whisk together the egg 

yolks with the remaining 1/3 cup (60 g) sugar until uniform. While whisking, add a splash of the hot

mixture to the yolks. Continue to add the dairy mixture, whisking it in bit by bit, until you've added 

about half. Add the yolk mixture to the remaining dairy mixture in the double boiler. Set the heat under 

the double boiler to medium and cook the custard, stirring continuously with a wooden spoon and 

low as necessary, until steam begins to rise from the surface and the 

custard thickens enough to coat the back of the spoon. Hold the spoon horizontally and run your finger 

through the custard. If the trail left by your finger stays separated, the custard is ready to be cooled.

3. Strain the custard again and allow it to cool. Transfer the custard to a quart-size container, cover, and 

refrigerate for at least 4 hours or preferably overnight. 

4. Pour the chilled custard into an ice cream maker and freeze according to the manufacturer's 

instructions. Transfer the ice cream to the chilled storage container and freeze until hardened to your 

desired consistency. The ice cream will keep, frozen, for 2 weeks. 

quart stainless steel saucier, combine water, sugar, and salt over medium heat. If you like, add 

an empty vanilla pod, too. Stir with a fork until syrup comes to a boil, about 4 minutes, t

without stirring until syrup is a deep amber, about 10 minutes.  Use your eyes to judge, do not burn it 

and conversely do not under cook the sugar mixture else your caramel sauce will be a pale unsightly 

Immediately add cream and reduce heat to medium

Transfer to a heat-resistant container, stir in vanilla extract (if using), and cool 

to room temperature. Caramel will be runny while warm, but thicken as it cools, turning j

chewy when cold. Refrigerate up to 1 month in an airtight container. 

6. In a small bowl, stir together the egg yolk, water and vanilla; set aside. 

7. Measure out the flour, sugar and salt into a food processor. Pulse a few times to mix well. 

butter pieces and pulse in short spurts repeatedly until the texture of the mixture resembles coarse 
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1. Pour the cream and milk into a double boiler or a heatproof bowl set over a saucepan of gently 

simmering water (the bottom of the bowl should not touch the water). Whisk in 1/3 cup (60 g) of the 

until the sugar and salt have dissolved. Warm the mixture until you 

see steam rising from the top. Remove from the heat and strain the mixture into a bowl, pressing on the 

return the infused 

2. In a medium bowl, with a kitchen towel underneath it to prevent slipping, whisk together the egg 

yolks with the remaining 1/3 cup (60 g) sugar until uniform. While whisking, add a splash of the hot dairy 

mixture to the yolks. Continue to add the dairy mixture, whisking it in bit by bit, until you've added 

about half. Add the yolk mixture to the remaining dairy mixture in the double boiler. Set the heat under 

custard, stirring continuously with a wooden spoon and 

low as necessary, until steam begins to rise from the surface and the 

custard thickens enough to coat the back of the spoon. Hold the spoon horizontally and run your finger 

through the custard. If the trail left by your finger stays separated, the custard is ready to be cooled. 

size container, cover, and 

4. Pour the chilled custard into an ice cream maker and freeze according to the manufacturer's 

instructions. Transfer the ice cream to the chilled storage container and freeze until hardened to your 

quart stainless steel saucier, combine water, sugar, and salt over medium heat. If you like, add 

an empty vanilla pod, too. Stir with a fork until syrup comes to a boil, about 4 minutes, then simmer 

Use your eyes to judge, do not burn it 

and conversely do not under cook the sugar mixture else your caramel sauce will be a pale unsightly 

ately add cream and reduce heat to medium-low and simmer 

resistant container, stir in vanilla extract (if using), and cool 

to room temperature. Caramel will be runny while warm, but thicken as it cools, turning just a little 

w times to mix well.  Add the 

butter pieces and pulse in short spurts repeatedly until the texture of the mixture resembles coarse 



All content including images © 2017 saltnpepperhere.com   
 

cornmeal, with butter pieces no larger than small peas. Add the egg mixture into the food processor and 

pulse only a few times, just until the dough pulls together. 

 

8. Pat into a ball and flatten into a disk. If the dough is very sticky (which mine was), pat on a bit of flour 

at a time to make it easier to handle. 

(preferable), wrap in plastic wrap and refrigerate about 30 minutes.

9. To roll out the dough, on a lightly floured board, flatten the disk with 6 to 8 gentle taps of the rolling 

pin. Lift the dough and give it a quarter turn. Lightly dust the top of the dough or the rolling pin with 

flour as needed, then roll out until the dough is about 1/8 inch thick. Use a small, sharp knife to cut out a 

round or rounds 2 inches greater in diameter than your tart or large

knife or a cookie cutter to cut out rounds 1/2 to 1 inch greater in diameter than your miniature tartlet 

pans. If using a rectangular tart pan, cut out a rectangle 2 inches larger on all sides than the pan. 

 Transfer the dough into the pan(s), without stretching it, and pat it firmly into the bottom and up the 

sides of the pan, extending slightly above the rim to offset any shrinkage during baking. 

excess. 

 

10. Refrigerate or freeze the tart shell(s) until fi

lower third of an oven and preheat to 375°F.

 

11.  Line the pastry shell with aluminum foil or parchment paper and fill with pie weights or raw short

grain rice. Bake for 20 minutes, then lift an edg

checking every 5 minutes, until the dough is pale gold, for a total baking time of 25 to 30 minutes. 

Transfer to a wire rack. Leave the oven temperature at 375°F and position a rack in the middle of 

oven. 

 

Make the Frangipane filling: 

12. In a small saucepan over medium heat, melt the butter and cook until golden brown, about 5 

minutes. Remove from the heat and let cool to the touch. In a bowl, stir together the ground almonds, 

sugar, eggs, almond and vanilla extracts, salt, lemon zest and 

shell. 

Assemble and bake:  

13. Slice each pear quarter crosswise into slices 1/8 inch thick, keeping each one together. Arrange to 

your liking, fanning each quarter slightly and pressing the slices a wee bit into th

 

14. Bake the tart(s) until the filling is firm to the touch in the center and slightly golden, 40 to 45 

minutes. Transfer to a wire rack to cool.

 

To serve:  If using a tart pan with a removable bottom, let the sides fall away, then slide the t

serving plate. Serve warm or at room temperature. 

Earl Grey ice cream.   Enjoy xx 
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cornmeal, with butter pieces no larger than small peas. Add the egg mixture into the food processor and 

s, just until the dough pulls together.  Dump the dough out onto a floured surface. 

8. Pat into a ball and flatten into a disk. If the dough is very sticky (which mine was), pat on a bit of flour 

at a time to make it easier to handle.  Dough can be used immediately but if you have time to let it rest 

(preferable), wrap in plastic wrap and refrigerate about 30 minutes. 

9. To roll out the dough, on a lightly floured board, flatten the disk with 6 to 8 gentle taps of the rolling 

it a quarter turn. Lightly dust the top of the dough or the rolling pin with 

flour as needed, then roll out until the dough is about 1/8 inch thick. Use a small, sharp knife to cut out a 

round or rounds 2 inches greater in diameter than your tart or larger tartlet pans. Use a small, sharp 

knife or a cookie cutter to cut out rounds 1/2 to 1 inch greater in diameter than your miniature tartlet 

pans. If using a rectangular tart pan, cut out a rectangle 2 inches larger on all sides than the pan. 

dough into the pan(s), without stretching it, and pat it firmly into the bottom and up the 

extending slightly above the rim to offset any shrinkage during baking. 

10. Refrigerate or freeze the tart shell(s) until firm, about 30 minutes. Meanwhile, position a rack in the 

lower third of an oven and preheat to 375°F.  

Line the pastry shell with aluminum foil or parchment paper and fill with pie weights or raw short

grain rice. Bake for 20 minutes, then lift an edge of the foil. If the dough looks wet, continue to bake, 

checking every 5 minutes, until the dough is pale gold, for a total baking time of 25 to 30 minutes. 

Transfer to a wire rack. Leave the oven temperature at 375°F and position a rack in the middle of 

In a small saucepan over medium heat, melt the butter and cook until golden brown, about 5 

minutes. Remove from the heat and let cool to the touch. In a bowl, stir together the ground almonds, 

sugar, eggs, almond and vanilla extracts, salt, lemon zest and melted butter. Spread evenly in the tart 

13. Slice each pear quarter crosswise into slices 1/8 inch thick, keeping each one together. Arrange to 

your liking, fanning each quarter slightly and pressing the slices a wee bit into the filling.

14. Bake the tart(s) until the filling is firm to the touch in the center and slightly golden, 40 to 45 

minutes. Transfer to a wire rack to cool. 

If using a tart pan with a removable bottom, let the sides fall away, then slide the t

serving plate. Serve warm or at room temperature.  Drizzle with warm salted caramel and a scoop of 
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cornmeal, with butter pieces no larger than small peas. Add the egg mixture into the food processor and 

Dump the dough out onto a floured surface.   

8. Pat into a ball and flatten into a disk. If the dough is very sticky (which mine was), pat on a bit of flour 

immediately but if you have time to let it rest 

9. To roll out the dough, on a lightly floured board, flatten the disk with 6 to 8 gentle taps of the rolling 

it a quarter turn. Lightly dust the top of the dough or the rolling pin with 

flour as needed, then roll out until the dough is about 1/8 inch thick. Use a small, sharp knife to cut out a 

r tartlet pans. Use a small, sharp 

knife or a cookie cutter to cut out rounds 1/2 to 1 inch greater in diameter than your miniature tartlet 

pans. If using a rectangular tart pan, cut out a rectangle 2 inches larger on all sides than the pan. 

dough into the pan(s), without stretching it, and pat it firmly into the bottom and up the 

extending slightly above the rim to offset any shrinkage during baking.  Trim off any 

rm, about 30 minutes. Meanwhile, position a rack in the 

Line the pastry shell with aluminum foil or parchment paper and fill with pie weights or raw short-

e of the foil. If the dough looks wet, continue to bake, 

checking every 5 minutes, until the dough is pale gold, for a total baking time of 25 to 30 minutes. 

Transfer to a wire rack. Leave the oven temperature at 375°F and position a rack in the middle of the 

In a small saucepan over medium heat, melt the butter and cook until golden brown, about 5 

minutes. Remove from the heat and let cool to the touch. In a bowl, stir together the ground almonds, 

melted butter. Spread evenly in the tart 

13. Slice each pear quarter crosswise into slices 1/8 inch thick, keeping each one together. Arrange to 

e filling. 

14. Bake the tart(s) until the filling is firm to the touch in the center and slightly golden, 40 to 45 

If using a tart pan with a removable bottom, let the sides fall away, then slide the tart onto a 

Drizzle with warm salted caramel and a scoop of 


