
 
 
 
 5th JUNE-CELEBRATING SUMMER FRUITS 
 
 
Serves 4 
 
plain flour, for dusting 
320g packet shortcrust pastry, thawed if frozen 
100g (4oz) light muscovado sugar 
50g (2oz) butter 
2 tbsp cream 
grated rind 1 small orange 
400g (12oz) raspberries 
FOR THE RASPBERRY MASCARPONE CREAM 
100g (4oz) mascarpone cheese 
2 tbsp caster sugar 
2 tbsp raspberry cordial or juice (or syrup) 
75ml (2 1/2fl oz) cream 
fresh mint leaves, to decorate 
 
On a lightly floured surface, roll out the pastry to 0.5 cm (1/4in) thickness and cut into four 12 
cm (4 1/2in) rounds. Lift on to a baking sheet, prick the bases well with a fork and chill for at 
least 30 minutes or up to 24 hours to allow the pastry to rest. 
 
Preheat the oven to 200C (400F), Gas mark 6. Bake the pastry rounds for 10 minutes until 
puffed up but not coloured. 
 
Meanwhile, make the mascarpone cream. Soften the mascarpone in a bowl with the sugar 
and raspberry cordial or juice. In a separate bowl, whisk the cream to soft peaks and fold 
into the mascarpone mixture. Cover with cling film and chill until needed. 
 
To make a caramel sauce, heat the sugar, butter and cream together in a frying pan for 
about 5 minutes or until the sugar has melted into the butter to give a silky, light brown 
sauce. Remove from the heat and stir in the orange rind. 
 
Remove the pastry circles from the oven and arrange the raspberries in a neat pattern, 
leaving a 0.5 cm (1/4in) border. Brush the raspberries liberally with the caramel sauce and 
return to the oven for a further 5–8 minutes until the pastry is golden and the raspberries are 
still holding their shape. Decorate with mint leaves and serve with a spoonful of mascarpone 
cream in the centre of each pizza (the remainder can be put in a bowl and served 
separately) and a drizzle more of the caramel sauce. 
 
 


