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m a k e s  a r o u n d 
1 4  t a r t e l e t t e s

Step 1 Sieve the flour on the working surface.
Step 2 Working with your fingers, mix the 

butter into the flour.
Step 3 Add remaining ingredients and knead 

to form a dough. Wrap the dough in 
a plastic wrap and refrigerate for 30 
minutes.

Step 4 In the meantime, make the filling.Melt 
the butter in a heavy-bottomed pan 
over low heat.

Step 5 Add rice and wine, cook, stirring with a 
wooden spoon for 1 minute.

Step 6 Add milk, sugar, vanilla and orange peel 
and simmer over low heat for about 20 
minutes. The rice should be tender and 
creamy, but not too dry.

Step 7 Remove from heat and let cool slightly.
Step 8 Stir in the beaten eggs.
Step 9 Preheat the oven to 180°C.
Step 10 Prepare tart moulds or muffin tins. Roll 

the dough thinly and cut out circles 
that are slightly larger than your tins.

Step 11 Gently press the dough into the bottom 
and the sides of the tins.

C R U S T

2 5 0  g   f l o u r

1 0 0  g   p o w d e r e d  s u g a r

1 2 5  g   s o f t  b u t t e r,  d i c e d

2   e g g  y o l k s

  p e e l  o f  1  o r a n g e

  a  p i n c h  o f  s a l t
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F I L L I N G

1 5 0  g   a r b o r i o  r i c e

5 0 0  m l  m i l k

1 2 5  g   b u t t e r

2   e g g s ,  b e a t e n

4  t b s p   s u g a r

3  t b s p   V i n  S a n t o  ( o r  o t h e r  s w e e t 

w i n e )

  s e e d s  o f  1  v a n i l l a  p o d

  p e e l  o f  2  o r a n g e s

Step 12 Pierce the bottom and the sides of 
the pastry with a fork.

Step 13 Fill each tin with dried beans and 
bake for 10 minutes.

Step 14 Cool slightly and remove the beans.
Step 15 Spoon the rice pudding into the 

pastry shells.
Step 16 Bake for about 20 minutes - until the 

rice filling is golden brown.
Step 17 Let cool and dust with powdered 

sugar.


