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Glazed Cherry Tarts
8 purchased fully 

baked individual sweet 
pastry tart cases

3 tablespoons chopped 
pistachios, optional

Filling
150 grams cream cheese at 

room temperature

2 tablespoons icing sugar

200 grams sour cream

½ cup lemon curd

Cherry topping
670 gram jar pitted cherries, 
well drained and juice 
reserved (I used Delmaine)

2 tablespoons cornflour 

 
Filling: Beat the cream cheese and icing sugar until light and fluffy. 
Beat in the sour cream until smooth. Fold through the lemon curd 
and chill until ready to use. 

Cherry topping: Mix the cornflour with 3 tablespoons of the 
reserved cherry juice until smooth. Put in a saucepan along with 
the remaining juice and bring to the boil, stirring constantly 
until it thickens and becomes transparent. Simmer gently for 
2–3 minutes then stir in the cherries and cook for 1 minute. Tip 
into a bowl and cool completely before using. 

To assemble: Fill the tart cases with the lemon cream then top with 
the cherries. Sprinkle with pistachios if using. Makes 8
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