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ready made pastry
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Tart  Recipe
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Gas 5

Preheat oven to 190C / 170C fan
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Find rolling pin, cutter, caketray, spoon
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Sprinkle flour on table
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Roll out the pastry
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Cut using cutters
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Grease each hole of cake tray
D % B
Put pastry into cake tray
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Spoon in a spoonful of jam
Bake for 20 minutes
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apricot | raspberry

%6 ©

blackberry|| strawberry
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