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Courtesy recipe by Chef Holger Deh from Essentia by Holger Deh
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Prepare the lime granita. In a pot, boil sugar and water. Let it cool completely,
then add in lime juice and zest. Mix well.

Place the mixture in a container with lid. Let it set in the freezer.

Prepare the sugar dough. Mix all the sugar dough ingredients in a mixer with a
paddle attachment.

Take out the dough and let it cool down for at least 2 hours, better overnight.
Roll the dough and shape it into a tart shell, then let it set aside for a while.

Put the tart into the Miele Oven and bake at 160°C with “Conventional Heat”
function for 12-15 minutes. Take out the tart and let cool. Set aside.

Prepare the Oat Milk Sponge. Combine flour, brown sugar and baking powder
and mix well. Then add in oat milk, water and vegetable oil and continue to mix
by a mixer or by a hand blender.

Pour the mixture onto a baking tray. Then, put it in the Miele Oven and bake at

160°C with “Conventional Heat” function for 8-10 minutes. Let cool and set aside.

Prepare the strawberry gel. In a pot, add in strawberry puree, brown sugar and
agar then bring it to boil. Leave it rest at room temperature for 30 minutes.

Place the strawberry gel in the fridge until it is set. Blend it with a blender and
drain it before use then set aside.

Take out the frozen lime granita from the freezer. Then break it with a fork.

Assemble the strawberry tart. Fill the tart base with a thin layer of strawberry gel
then place the oat milk sponge. Next, pour another layer of strawberry gel on
top and garnish with strawberries, lime zest with the lime granita.

Ready to serve.
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SEASONAL STRAWBERRY TART
WITH LIME GRANITA

INGREDIENTS

Sugar Dough

Pastry Flour ...
Almond Powder .
Brown Sugar ...
Vegan Butter

Oat Milk

Salt o

Oat Milk Sponge

Flour T45 400 g
BrownSugar ... 190 g
Baking Powder ... 209
Oat MilK 250 g
Water 2509
Vegetable Oil ... 759
Strawberry Gel

Strawberry Puree ... 100 ¢
Brown Sugar ... 109
AT e 19
Lime Granita

Water 3759
SUGar 100 g
Fresh Lime Juice ... . ... 180 g
Fresh Lime ..., 1 pc

- Bake the tart carefully with
appropriate temperature as the
plant-based ingredients could lose
nutrients easily with high heat.

Tips

- Adding fresh lime zest on top could
give a richer flavour to the tart,
keeping the refreshing taste for
summer.
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@ 40 mins @ 1 person
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