Serves 8

435 g (15% oz) frozen Careme vanilla bean pastry,
thawed, or other bought sweet shortcrust rolled
to a thickness of 3 mm (Y3 in)

2 tablespoons vanilla custard powder
1 tablespoon caster (superfine) sugar
1 teaspoon natural vanilla extract

500 ml (17 f1 0z/2 cups) pouring (single/light)
cream

160 g (5% 0z/'%: cup) good-quality raspberry jam

Line a 22 cm (8% in) pie dish with the pastry and
trim the edges, leaving a 3 cm (1% in) overhang.
Using your thumb and index finger, pinch the
overhang of the pastry to form a fluted edge.
Freeze for 1 hour.

Whisk together the custard powder, sugar and
vanilla in a bowl. Add 2 tablespoons of the cream
and whisk until smooth. Transfer to a saucepan
over medium heat and add the remaining cream.
Cook, stirring constantly, for 6 minutes or until
thick and smooth. Remove from the heat and cool
completely to room temperature.




Preheat the oven to 200°F (400°F). Line the pastry
case with baking paper and fill with baking beads
(or uncooked rice or dried beans). Place the pie dish
on a large baking tray and cook for 10 minutes or
until just dry, then remove the baking beads and
paper, and bake for 10 minutes or until the pastry is
golden. Cool slightly then spread the jam over the
base of the pastry and top with the custard. Place in
the oven and immediately reduce the temperature
t0150°C (300°F). Bake for 40 minutes or until the
custard is set but still has a wobble in the centre.
Cool completely, then chill until cold.




