
W W W . S I S T E R - M A G . C O M

GRAPE AND THYME 
TART

R e c i p e



SERVING CATEGORY ISSUE

W W W . S I S T E R - M A G . C O M

s i s t e r M A G 6 0D e s s e r tM a k e s  1 x 2 0 c m 
t a r t ,  C u t  i n t o 

4 x 1 0 c m  s q u a r e s
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G R A P E  A N D  T H Y M E 
T A R T

R e c i p e :  DYUTIMA JHA

I n g r e d i e n t s

1  		  r e a dy  r o l l e d  p u f f  p a s t r y 

s h e e t  ( a p p r ox .  1 6 5 g )

3 40g  		  who l e  g r a p e s ,  s e e d l e s s

1  Tb s p  	 r aw  s u g a r

1  t s p  		  f r e s h  t h y m e  l e ave s

Step 1	 Preheat the oven to 220°C. 
Step 2	 Combine the sugar and thyme in a bowl. 

Set aside.
Step 3	 Place the pastry on a baking tray lined 

with baking sheet. Keep the square 
shape or cut into round using a stencil.

Step 4	 Lightly prick the surface of the pastry 
using a fork. 

Step 5	 Brush the pastry lightly with water and 
sprinkle half of the sugar-thyme mixture 
on it. 

Step 6	 Leaving 1,5cm border around edges, 
spread the grapes and sprinkle the rest 
of the sugar on the grapes. 

Step 7	 Bake for 20 minutes until the pastry is 
golden. Remove from the oven and let it 
rest. 

Step 8	 Cool completely before slicing. Garnish 
with fresh thyme and serve.


