STRAWBERRY and FRANGIPANE TART

Prepare a standard piecrust (single).   Roll out the dough 1/8 inch thick on a lightly floured surface, fit in into an 11 by 8" rectangular of 10 or 11" round tart pan with a removable fluted rim, and chill the shell while making the frangipane.

Frangipane

2/3 cup blanched almonds - I used regular

1/2 cup sugar

1 large egg

1/8 tsp. almond extract

2 tablespoons amaretto, or amaretto syrup, or 2 tablespoons water and a little more almond extract.

In a food processor or blender, blend the almonds and the sugar until a powder is formed add the egg, and the other ingredients.   Spoon the frangipane over the crust and spread it carefully over the bottom.   Bake for ten minutes, rotate pan and bake for an additional 10 minutes or until the frangipane is puffed and golden.   

Now completely cool the baked tart on a cooling rack.   Carefully remove the tart from pan.   Brush the top of the frangipane with some melted seedless raspberry jam.   Now arrange strawberries decoratively over the top brush with remaining raspberry jam to glaze.   Refrigerate until ready to serve.
