
Ingredients [12 slices] 
For the vanilla salt 

1 tbsp sea salt flakes 
Seeds from 1/2 vanilla pod 

For the ice-cream 
450ml double cream 
115ml full fat milk 
1 inch piece of ginger, 
crushed 
1 vanilla pod, seeds removed 
5cm ginger, peeled and finely 
diced 
350ml sugar syrup (175ml 
water and 175g caster sugar 
warmed until melted) 
85g caster sugar 
4 egg yolks 

For the pastry 
220g plain flour 
100g unsalted butter 
2 egg yolks 
100g icing sugar 
2tbsp cold water 

For the filling 
1 x 454g tin golden syrup 
150ml double cream 
1 egg, mixed with a fork 
110g ginger cake, crumbed 
65g ground almonds 
Zest 1 lemon, finely chopped 
3 tsp lemon juice 
Pinch of salt 

 
 
*note: a thermometer is useful for the 
ice cream 

Ginger & treacle tart with candied ginger ice cream 

Method 
1. Massage the vanilla seeds gently into the salt and put 

to one side. 
2. To make the ice cream, combine the cream, milk, 

crushed ginger, vanilla seeds and pod.  Heat to 77C*, 
then leave to infuse off the heat for 30 mins. 

3. Bring the finely diced ginger and sugar syrup to a boil 
in a separate pan, reduce the heat and simmer for 45 
mins.  Leave to cool until required. 

4. Beat the sugar and egg yolks together until very thick 
and pale. 

5. Re-warm the cream, then stir a little into the egg mix-
ture.  Add the eggs back into the cream and warm on a 
low heat until thickened (85C), stirring constantly. 

6. Sieve the custard into a bowl over ice.  Leave for 30 
minutes to cool, then cover and refrigerate overnight. 
Churn in an ice cream maker to finish, adding the 
sieved candied ginger towards the end. 

7. For the pastry, beat the butter and icing sugar. Add the 
sieved flour and gently mix with your hands, gradually 
adding the water and egg yolk. When the dough has 
come together, cover with cling film and refrigerate for 
1hr. 

8. Roll the pastry out to the thickness of a pound coin 
and line a 24cm springform pie tin. Put back in the 
fridge to rest for a further 30 mins.  Preheat the oven 
to 180C. 

9. Cover the pastry with baking parchment and fill with 
coins.  Bake for 20 mins, then remove the coins and 
bake uncovered for a further 10 mins.  

10. Gently warm the syrup in a pan and stir in the cream.  
Take off the heat and stir in the remaining filling ingre-
dients. 

11. Pour into the tart case and slide into the oven at 170C.   
12. Cook for 35-40 minutes, then cool completely before 

removing from the tin and cutting into slices. 
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Traditional treacle tart can be a little dull.  This recipe uses gin-
ger cake and ground almonds, instead of bread crumbs, for an 
added dimension.  Serving with home-made ginger and vanilla 
ice cream adds to the theme, although a good quality crème 
fraiche might be preferable if you do not have such a sweet 
tooth.  Sprinkling a few flakes of vanilla infused salt on top of 
each slice before serving brings out the toffee flavours.  


