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Recipe: Chocolate Linzer Tart
From our 2010 Holiday Entertaining guide
By Kathy Patterson

See our full Holiday Entertaining photo gallery here!

 

Ingredients

1 1/2 cups ground blanched almonds

1 1/3 cups chocolate Teddy Grahams, pulsed in the food

processor until they are fine crumbs

1 cup sifted all-purpose flour

3/4 cups granulated sugar

1/4 t ground cinnamon

2 T cocoa powder

2 sticks unsalted butter, cut into bits

1 whole egg

1 jar Polaner All-Fruit seedless raspberry jam

1/4 cup sliced almonds

 

Directions 

Place ground almonds, cookie crumbs, flour, sugar, cinnamon

and cocoa into a large bowl and mix well. Distribute the butter

over the mixture and add the egg. Work the dough with your

fingertips, rubbing in the butter and making a smooth dough. Wrap the dough in plastic wrap and refrigerate for 30

minutes.

Preheat the oven to 350 degrees.

Lightly butter a 9" tart pan with removable bottom. Pat about 3/4 of the dough into the bottom of the pans, forming a

bottom crust.

Spread the jam thickly over the crust but not quite to the edges.

Roll pieces of the remaining dough into strips and arrange on jam in a lattice pattern. Sprinkle on the chopped

almonds.

Bake for 35 minutes. Let the pastry cool in the pan before cutting into thin wedges.

Serves 12 - 15

Like

Name

Cuisine Any cuisine

Location Any location

Price Any price

Dining GuideDining Guide

Search

More Options

You Might Also LikeYou Might Also Like

The Big Cheeses
Dough Makers Talk About Their

Pizzas

Sticky Delights
Candy maker branches out to

caramel apples.

Dining Review: Fair Hill Inn
The Fair Hill Inn in Cecil County

blossoms with its own produce

—and more.

Dining Review: Vino Rosina
Vino Rosina hasn’t missed a

beat with its new top chef.

Beefing Up
A sweet shop turns to a variety of

patties

Subscribe Today!Subscribe Today!

New Subscribers

Gift Subscription

Customer Care

FOOD & DINING FEATURES ARTS BEST OF BLOGS PEOPLE HEALTH TRAVEL VIDEO EVENTS HOME & GARDEN SHOPPING BRIDE

CREDIT: DAVID COLWELL

Related Content

A Holiday Potluck

How To Make: A DIY Chalkboard

Recipe: Market Apple Pie

Recipe: Haricot Vert Saute

Recipe: Winter Salad

Recipe: Updated Green Bean

"Casserole"

Check out Kathy's blog at minxeats.com



Facebook social plugin

CommentPosting as Kathy Wielech Patterson (Change) 

Add a comment...

Post to Facebook

Customer Care

Upcoming EventsUpcoming Events

Scientists and Spies: The Soviet Nuclear Weapons

Program

Tuesday November 1st

La Cage Aux Follies

Tuesday November 1st

American Buffalo

Wednesday November 2nd (All day)

More Events—>

Baltimore magazine Presents Bond Street Social's

Official Launch Party

Thursday, November 3, 2011 - 6:00pm - 8:00pm

«  November   »

Events CalendarEvents Calendar

S M T W T F S
  

1
 

2
 

3
 

4
 

5
 

6
 

7
 

8
 

9
 

10
 

11
 

12
 

13
 

14
 

15
 

16
 

17
 

18
 

19
 

20
 

21
 

22
 

23
 

24
 

25
 

26
 

27
 

28
 

29
 

30
 

   



Nestor Mark Kit John A nn

Suzanne Elizabeth Nakiy a Wendy Marcus

�%�D�O�W�L�P�R�U�H���P�D�J�D�]�L�Q�H on Facebook

7,433 people like Baltimore magazine.

Like You like this.

Baltimore magazine

Shop Stop: Objects of Desire| DIESEL red

watch $100 at Nordstrom.

Facebook social plugin

Email NewslettersEmail Newsletters

Get the latest info on events, special offers, and

more from Baltimore magazine!

Email Address: *

First Name:

Last Name:

Sign Up!

POPULAR
Dining Guide

Food & Dining

Features

Arts

Best Of

Blogs

Travel

LINKS
Facebook

Twitter

Subscribe

RSS

Events

INFORMATION
Contact Us

About Us

Advertising

Terms of Use

Privacy Policy

 
© Copyright 2011 Rosebud Entertainment | 1000 Lancaster Street, Suite 400, Baltimore MD 21202 | 410-752-4200


