
Jelly tart

I’ve said many times 
that I’m not great at 
neat and eye pleasing 
parts of cooking, so 
this tart came out 
perfectly just to spite 
me!!!  I promise I did 
nothing to measure the 
layers, just split the 
mix between two tins I 
had handy.

To limit the ‘added 
sugar’ factor for a 
friend with a sensitivity, 
I used diet jelly crystals 
and reduced sugar 
condensed milk, plus 
“Marie” biscuits which 
have a lot less sugar 
than many - all great!!

Delicious - optionally 
serve with a little 
marscapone cheese. 

In a food processor, 
process biscuits down 
to fine crumbs.  Add 
melted butter and 
cinnamon to taste, 
process thoroughly.

Line a pie or slice tin 
with tinfoil - I used two 
smaller tins (about 
20cm across).  Press 
mixture down evenly to 
make the first layer - 
using the back of a 
spoon worked well.

Chill for an hour at 
least. 

-plain sweet 
biscuits 1 pkt

-cinnamon
-175g real 

butter, melted
-400-ish g tin 

condensed 
milk

-1/2 cup lemon 
juice (strain it 
if squeezed 
fresh)

-3/4 cup 
boiling water

-2 teaspoons 
gelatine 
powder

-packet of jelly 
crystals

NB: This is not hard but 
takes planning for the 
setting times, and due 
caution when using the 

food processor.

In a medium bowl, mix 
condensed milk and lemon 
juice. In a heatproof jug, 
mix boiling water and 
gelatine powder until 
powder is fully dissolved. 
Add to condensed milk 
mixture, mix well. Pour 
onto the chilled base as 
second layer, chill til set 
(likely another hour).

Prepare jelly - use boiling 
water for half the amount 
per packet directions, mix 
thoroughly.  Top up with 
cold water to the correct 
amount as per the packet 
directions. Pour in 
carefully for top layer.

Chill til set (another hour).
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