
 
 

For the sweet shortcrust 

150g plain flour 

2 tbsp. icing sugar 

75g cold unsalted butter, cut into 1 cm dice 

1 egg yolk 

½ tsp lemon juice 

1 tsp very cold water 

For the filling 

230ml condensed milk 

170g tin evaporated milk 

175 g light muscovado sugar 

Equipment: 20cm loose-based tart tin, approx. 4.5cm 

deep 

 

1. Heat your oven to 200C/ gas 6. 

2. To make the pastry: mix the flour & icing sugar together, add the diced butter & rub in with your fingertips 

until it looks like fine breadcrumbs 

3. Mix the egg yolk with the lemon juice & water. Make a well in the centre of the flour mixture & pour in the 

egg mix. Work the liquid into the flour by hand to bring the pastry together & gently knead it into a ball 

when the dough begins to stick together. Wrap it in cling film & rest in the fridge for 15 mins. 

4. Roll out the pastry on a lightly floured surface to approx. 3mm thickness & line the tart tin, leaving excess 

pastry hanging over the edge. (TOP TIP Keep a little uncooked pastry back in case you need to patch any 

cracks later.) Prick the base with a fork. 

5. Line the pastry case with baking parchment or foil, then fill with baking beans, or uncooked lentils & bake 

blind for 15 mins then remove the parchment and beans and return the pastry to the oven for approx. 

8mins until it starts to colour. Trim away excess pastry from the edge & use your saved raw pastry to patch 

any holes or cracks. Turn the oven down to 190C/gas 5. 

6. To make the filling: put both milks and the sugar in a large bowl, beat together with an electric whisk, 

starting slowly then increasing the speed for approx. 10 mins until the mixture is increased in volume, light 

and bubbly. 

7. Pour the mixture into the pastry case. Bake for about 20mins until just set & still a bit wobbly in the centre. 

Remove from the oven & leave to cool in the tin.  

8. Slice & serve with a blob of cream or, like Linda, with a sliced fresh strawberry.  

A unique but very sweet tart that always goes down well at StP’s! 

 

Millionaire’s Slice 
This recipe has been around for over 100 years, originating in Kent where it is said that a 
kindly woman was able to provide some undernourished local children with this delicious 

treat with the few ingredients she had in her pantry.  

Serves 6  


