Pistachio Raspberry Tartlet Equipment list

· Digital scale – Must have. If you have not used a Digital scale before, please invest in one, and I will teach you how to use it during the class
· Digital oven thermometer – Warmly recommended. Home ovens are very often over or under heat causing some major baking issues
· Rubber spatula – Must have
· Hand whisk – Must have
· Piping bag – Must have 
· Electric hand mixer – Must have
· Rolling pin – Must have

· Offset spatula – Must have

· Silicone baking mat – Must have. We will roll the pastry in between 2 of these mats. I recommend 2 pieces of 30x40cm / 12x16 inches size mat

· Perforated "air" baking mat – Must have to be able to make the tart without blind baking. I recommend a 30x40cm / 12 x16 inches size mat that can fit into the freezer and oven as well


· Perforated tart ring - Must have to be able to make the tart without blind baking. I recommend 8 pieces of 8cm / 3.14 inches in diameter 

· Tall paper cupcake cases – Must have to bake the green “moss” decoration. I recommend 8 pieces 

· Microwave – Must have to bake the green”moss” decoration

· Perforated tray – It is not a must have, but useful underneath the perforated “air” baking mat. Alternatively, you can use your oven rack

· Besides all the above, you will need a few bowls and a sieve as well

· If you cannot find pistachio flour, you will also need a blender or food processor to make the pistachio flour. First roast the whole pistachios (unsalted), then pulse blend it with the flour for a few seconds until fine powder achieved
· Please note that you will also need to use a freezer so make sure you have an empty shelf in there
