
MELKTERT ("MILKTART") 

 

My quick and always a crowd pleaser dessert. It looks like you worked forever to get the result but it only takes a 

short time to present this lovely tart. What is even better you can prepare the base in advance and put it in your 

tart dish, cover and freeze (I usually have a few in disposable foil containers frozen, to be able to make a lovely 

dessert at a moment’s notice). You can bake the base from frozen or freshly made. The filling is easy to whip up on 

the stovetop. Described by clients and friends as the best ever "Melktert”. 

Difficulty: Easy:  makes one large or two smaller tarts 

Prep time - crust: 20 min 

Prep time - filling: 10 min 

Cooling time: about 1 hour 

CRUST: 

140g/5oz Cake flour 

30ml  Maizina (Corn flour) 

30ml  Icing sugar 

1tsp  Salt 

125g/4oz Butter at room temperature 

 

 

 

 



Method: 

Sift the flour, Maizina, icing sugar and salt together. 

In a food processor combine sifted ingredients and butter. Pulse just till a dough ball forms. 

Press into your selected tart plate and prick the base and sides liberally with a fork. 

Bake @ 180 °C (350 °F) for 7-8 minutes or till golden brown on the middle shelf of your oven. 

Remove from oven to cool. 

While your tart shell cools you can prepare the filling. 

MELKTERT FILLING: 

800ml/27fl.oz Full cream milk 

2 large eggs 

125ml/4 fl.oz White sugar 

50ml/2 fl.oz Cake flour 

50ml/2 fl.oz Maizina (Corn flour) 

Pinch of salt 

15ml/1tbsp Butter/Margarine 

5ml/1tsp Vanilla essence 

2 Cinnamon sticks 

Ground Cinnamon for garnish 

Method: 

In a medium saucepan bring the milk and cinnamon sticks to the boil over medium heat, stirring with a whisk from 

time to time so it doesn't stick to the bottom. Remove the cinnamon sticks once the milk boils. 

In a mixing bowl whisk the eggs. Add the sugar and mix well. Add the Cake flour, Maizina and salt to the egg-sugar 

mixture and mix well. 

Add half of the hot milk in a thin stream to the egg mixture, whisk to combine. 

 Return this mixture to the hot milk in the saucepan and stir or whisk continuously on medium heat till the mixture 

thickens. 

Remove from the heat and stir in the butter and vanilla. 

Spoon into your cooled tart base. 

Sprinkle with ground cinnamon and cool in the fridge till the filling is set (about 1 hour depending on the size of the 

tart) 

Slice and enjoy! 


