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Festive Jam Tartlets

My First Jam Tartlet

| made my first jam tart when | was small. My grandma let me press the
dough into the tin. | got jam all over my fingers. It was sticky and
wonderful.

That first bite felt like a hug. The jam was warm and the pastry crumbly.
| still laugh at that messy kitchen. It taught me cooking is about joy, not
perfection. That is why this matters.

Your Simple Pastry

Do not fear the pastry. Just rub the flour and margarine together. Use
your fingertips. It should look like soft breadcrumbs.
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Add the water bit by bit. A table knife helps mix it. You want a soft
dough ball. Then let it rest in the fridge. This chill time matters. It
makes your pastry tender, not tough.

A Little Jam History

People have been preserving fruit for ages. Jam let them taste summer
in winter. Fun fact: The word ‘jam’ to mean a preserve only came about
in the 1700s. Before that, it was just called a conserve.

That is why a jam tart feels special. You are holding a little jar of
sunshine in pastry. What is your favorite jam? Mine is raspberry, but
any kind works here.

Shaping Your Tarts

Roll the dough nice and thin. A glass works if you have no cutter. Press
the circles into your muffin tin. Does not that look clever?

Now, the jam. A good spoonful in each. Do not overfill them. The jam
gets bubbly and hot in the oven. It needs room to dance.

The Magic of Baking

Slide the tray into the hot oven. Soon, a sweet smell will fill your
kitchen. Does not that smell amazing? It is the best part.

Watch them through the window. The pastry turns golden. The jam
bubbles like lava. Let them cool completely. The jam sets into a shiny
pool. Tell me, do you like yours warm or cold?

See also Raspberry Coconut Snowdrop Fudge
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Sharing the Sweetness

These tarts are for sharing. Put them on a big plate. Let everyone take
one. See their smiles.

Food made with simple hands brings people together. That is the
second big lesson. What memory would you make while baking these? |
would love to hear your story.

Ingredients:

Ingredient Amount Notes
Plain all-purpose flour 250 g
Dairy-free margarine 125¢
Cold water 75 g (approximately)
Jam (any flavour) 400 g
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Festive Jam Tartlets

Instructions

Step 1: First, get your oven nice and toasty. Set it to 200°C or 400°F. |
like to do this first thing. It gives the oven time to wake up. A warm
oven is a happy oven.

Step 2: Now, let’s make the pastry. Put your flour and margarine in a
big bowl. Use your fingertips to rub them together. Keep going until it
looks like soft breadcrumbs. This part is fun and messy!

Step 3: Next, we add the water. Pour it in bit by bit. Use a table knife to
mix it in. (Cutting, not stirring, keeps the pastry light!). Soon, a soft
dough ball will form. Wrap it up and let it rest in the fridge for 10
minutes.

Step 4: Time to roll and cut. Sprinkle a little flour on your counter. Roll
the dough out nice and thin. Use a glass to cut out circles. | always get
12 circles. What’s your favorite jam flavor? Share below!

Step 5: Gently press each circle into a muffin tin. They make perfect
little cups. Now, spoon in your jam. Don’t fill them all the way to the
top. The jam gets bubbly and excited in the heat.

See also Savory Alsatian Christmas Potato Bake

Step 6: Bake them for about 15 minutes. You’'ll know they’re done
when the pastry is golden. Doesn’t that smell amazing? Let them cool
completely. The jam is like lava when it first comes out. | still laugh at
that.
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Creative Twists

These tarts are a wonderful blank canvas. You can make them your
own. Try a spoonful of lemon curd with the raspberry jam. The tang is
so lovely. Or, mix a pinch of cinnamon into apple jam. It smells like
autumn. For a fancy finish, crumble a few oats on top before baking.
Which one would you try first? Comment below!

Serving & Pairing Ideas

These tartlets are perfect for a tea party. Serve them on a pretty plate.
A dollop of dairy-free cream on the side is heavenly. For a drink, a cup
of hot black tea is my classic choice. For a special evening, a small glass
of sweet dessert wine pairs beautifully. Which would you choose
tonight?

www.savorydisovery.com



Festive Jam Tartlets | 7

www.savorydisovery.com



@W: |
D[séo'v:;% Festive Jam Tartlets | 8

Festive Jam Tartlets

Keeping Your Jam Tartlets Happy

These little tarts keep well. Let them cool completely first. Then, pop
them into a sealed container. They will be fine on the counter for two
days. For longer storage, the fridge is your friend. They will last there
for up to five days.

You can also freeze them before baking. Assemble the tartlets in the
tin. Freeze them solid on the tray. Then, transfer them to a freezer bagq.
Bake straight from frozen, adding a few extra minutes. | once froze a
whole batch for my grandson’s surprise visit. It made our afternoon so
special.

Batch cooking like this saves future-you time. It turns a busy day into a
treat day with no fuss. Have you ever tried storing it this way?
Share below!

See also Glazed Holiday Carrots with Candied Shine

Simple Fixes for Common Tartlet Troubles

Is your pastry too crumbly? You may need a tiny bit more water. Add
just one teaspoon at a time. The dough should come together softly. |
remember when my dough fell apart. A little more water fixed it right

up.

Did the jam bubble over? You might have filled them too much. Leave a
small space at the top. The jam gets very lively in the heat. This
matters because a clean tin means less scrubbing later.

Is the pastry tough? You might have overworked it. Handle the dough
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gently when rolling. This keeps it light and tender. Good texture makes
every bite a joy. Which of these problems have you run into
before?

Your Quick Questions, Answered

Q: Can | make these gluten-free?

A: Yes! Use a good gluten-free flour blend. The results will be just as
tasty.

Q: Can | make the pastry ahead?

A: Absolutely. Make the dough ball up to two days early. Keep it
wrapped in the fridge.

Q: What can | use instead of margarine?

A: Cold, diced butter works perfectly. Or use another solid dairy-free fat
you like.

Q: Can | make a giant one?

A: Of course. Press all the pastry into a pie dish. Fill it with a whole jar of
jam.

Q: Any fun additions?

A: A sprinkle of oats on top before baking is lovely. *Fun fact: My
grandmother called this “cobbling” a tart.* Which tip will you try
first?
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From My Kitchen to Yours

| hope you love making these sweet bites. They are full of simple, happy
memories. The kitchen is the best place to make them. | would love to
hear all about your baking adventure.

Have you tried this recipe? Tell me what jam you used in the
comments. Your stories are my favorite thing to read.

Happy cooking!

—Elowen Thorn.
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