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NeedCake
Everyone Needs Good Cake

PINK
GRAPEFRUIT
G&T PIE
GLUTEN FREE - SOY FREE - VEGAN
METHOD

PASTRY

Grease and/or line a 20cm loose bottomed tart tin and preheat the oven to
180°C/350°F/gas mark 4.

200g gluten free plain flour
80g icing sugar
100g non-dairy margarine
80g vegetable shortening (Trex)
1/4 tsp xanthan gum*
grated zest of 1 pink grapefruit

In a bowl, mix together the flour, icing sugar and xanthan gum (if using),
then add the margarine, vegetable shortening and grapefruit zest. Use a
metal spoon or your hands to combine. Press the mixture into the
prepared tin and bake for 15 minutes until lightly golden. Set aside to cool
in the tin.

GRAPEFRUIT & GIN
CURD
Juice and zest of 2 large grapefruits
Juice and zest of 4 large lemons
175ml water
550g caster sugar
130g cornflour
75ml gin
1/2 tsp salt
130ml hemp milk
40g non-dairy margarine

VEGAN MERINGUE
400g
140g
1 tsp
1 tsp

tin of chickpeas (water only)
icing sugar
vanilla extract
cream of tartar

NOTES
* I use Dove's Farm xanthan gum as
it is labelled as Vegan Friendly. You
can forgo the xanthan gum, which
may result in a crumblier base, but
won't affect the taste
* To make the pink swirls in the
meringue, I added a small amount of
gel colouring to the inside of the
piping bag before adding the
meringue. As you pipe, the colour
will transfer, giving a pretty effect

Meanwhile, make the Grapefruit & Gin curd. In a pan, mix together the
grapefruit and lemon juice, water and caster sugar. In a separate jug,
weigh out the cornflour, then add the grapefruit mixture a tablespoon at a
time until you have a smooth, thick, lump-free paste. Pour the cornflour
paste into the pan and stir to combine. Add the salt and zests.
On a medium heat, bring the mixture to the boil, stirring constantly with a
wooden spoon. It will begin to thicken and darken in colour - this should
take 5-10 minutes. Remove the curd from the heat, add the milk and
margarine and mix well to combine. Allow this to cool for 5 minutes,
before pouring on top of the pastry base. Refrigerate for 2 hours until the
curd has set firmly, then carefully remove from the tart tin.
To make the meringue topping, strain the water from the chickpeas into a
bowl. The chickpeas can be stored for use at a later date. Beat the
chickpea water and vanilla extract at high speed for 5 minutes using an
electric mixer or a stand mixer with the balloon whisk attachment. Add the
icing sugar in three stages, until it is fully combined. Sprinkle over the
cream of tartar then continue to beat on high until the mixture is smooth,
glossy and forms stiff peaks.
Transfer the meringue mixture to a piping bag* - you can use a piping
nozzle for 'prettier' peaks or can simply snip the end off the piping bag.
Pipe the meringue on top of the cooled curd. You can serve this as it is, or
use a blowtorch or grill to scorch the meringue.
Keep refrigerated and consume within 3 days - if it lasts that long!

We love to see pictures of your bakes - tag us
#needcake #needcakerecipehacks #everyoneneedsgoodcake

