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Year 11 Cooking Home Learning 5 

Gypsy Tart  
 
 

You will need: Scales, 2 x mixing bowls, tablespoon, fork, sharp knife, pallet knife, tin 
opener, measuring jug, rolling pin, flour shaker, electric whisk, spatula, metal plate, baking 
tray, cooling rack, pie dish  
 
 

 
Ingredients 
 
Pastry: 
200g plain flour                                      -mixing bowl   
100g margarine                                     -mixing bowl 
Filling: 
200g Evaporated Milk               - mixing bowl 
175g Dark Brown Sugar  - mixing bowl 
 
 
 
Method 
 
Pre - heat the oven to Gas 6 /Electric 200 
 

Make pastry case and bake “blind” for 15 minutes 
1. Flour worksurface and rolling pin  
2. Roll out pastry to the tickness of a £1 coin, make sure the pastry has been rolled out big 

enough to sit over the sides of the pie dish (use the size of the pie dish to help)  
3. Carefully place the pastry into the pie dish, press the pastry down into the dish and over 

the edges – make sure the base is smooth so not to have any air trapped  
4. Using a fork, prick the base of the pastry – this will help to stop the base from rising too much  
5. With a sharp knife, carefully trim the edges of the pastry (excess pastry hanging over the 

sides and discard)  
6. Scrunch up the parchment paper into a ball, open up and place on top of the pastry 

within the pie dish, pour in rice (to act as a weight)  
7. Place the pie dish onto a baking tray and blind bake for 15-20 minutes until sides are 

crisp and set  
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8. Remove from the oven and carefully lift parchment paper and rice out of the dish (this 
can now be thrown away)  

9. Return the pie dish back into the oven for a further 5 minutes until pastry is fully baked 
and golden  

10. Once cooked, place onto cooling rack until required for filling  
 

Filling 
1. Whisk evaporated milk and sugar together for approximately 10 minutes, until the 

mixture is light and fluffy and coffee coloured. 
2. Carefully pour the mixture into the pastry case 
3. Bake for 10 minutes – the surface will appear slightly sticky but will set completely when 

left to cool 


