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( Buttermilk Chess Tarts

(2, Vegetarian

READY IN SERVINGS
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CALORIES
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110 min. 1 5243 kcal

DESSERT

Ingredients

0.3 cup butter melted

1 cup butter softened

0.5 cup buttermilk

8 0z cream cheese softened

4 large eggs

2.5 cups flour all-purpose

1 cup sugar

1 teaspoon vanilla extract
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Equipment
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bowl

baking sheet
oven

whisk

hand mixer

microwave

Directions
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Beat cream cheese and butter at medium speed with an electric mixer until creamy.
Gradually add flour to butter mixture, beating at low speed until blended. Shape mixture into
48 balls, and place on a baking sheet; cover and chill 30 minutes.

Preheat oven to 35

Place 1 dough ball into each cup of 2 lightly greased (24-cup) miniature muffin pans, and
shape each into a pastry shell.

Whisk together eggs and next 4 ingredients.

Pour into pastry shells.

Bake at 350 for 18 to 22 minutes or until filling is set. Cool in pans on wire racks 10 minutes.
Remove from pans to wire racks; cool completely (about 20 minutes).

Chocolate Chess Tarts: Increase vanilla to 2 tsp. Microwave 2 (1-0z.) unsweetened chocolate
baking squares, chopped, in a microwave-safe bowl at HIGH 1to 11/2 minutes or until melted
and smooth, stirring at 30-second intervals. Prepare recipe as directed, stirring chocolate
into egg mixture in Step

Garnish with shaved chocolate or chopped toasted pecans.

Lemon-Coconut Tarts: Prepare Buttermilk Chess Tarts as directed, omitting buttermilk and
vanilla and stirring 1/3 cup fresh lemon juice and 1 tsp. coconut extract into egg mixture in
Step

Garnish with toasted coconut and lemon rind strips.

Nutrition Facts
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I PrOTEIN 5.88% [ FAT 59.51% cARBS 34.61%

Properties
Glycemic Index:303.09, Glycemic Load:317.43, Inflammation Score:-10, Nutrition Score:61.983912758205%

Nutrients (% of daily need)

Calories: 5243.33kcal (262.177%), Fat: 350.18g (538.73%), Saturated Fat: 210.41g (1315.05%), Carbohydrates: 458.17g
(152.72%), Net Carbohydrates: 449.73g (163.54%), Sugar: 216.25g (240.28%), Cholesterol: 1637mg (545.67%),
Sodium: 3076.9mg (133.78%), Alcohol: 1.38g (100%), Alcohol %: 0.13% (100%), Protein: 77.86g (155.71%), Selenium:
195.51ug (279.3%), Vitamin A: 11887.511U (237.75%), Vitamin B2: 3.33mg (195.91%), Vitamin B1: 2.66mg (177.15%),
Folate: 701.37ug (175.34%), Phosphorus: 1151.05mg (115.11%), Manganese: 2.23mg (111.71%), Iron: 18.45mg (102.5%),
Vitamin B3: 19.06mg (95.29%), Vitamin E: 11.34mg (75.63%), Vitamin B5: 6.52mg (65.18%), Calcium: 591.95mg
(59.19%), Vitamin B12: 3.35ug (55.76%), Zinc: 6.65mg (44.36%), Vitamin D: 5.56ug (37.07%), Copper: 0.68mg
(34.09%), Fiber: 8.44g (33.75%), Potassium: 1154.31mg (32.98%), Magnesium: 131.7mg (32.92%), Vitamin B6:
0.66mg (32.89%), Vitamin K: 27.85ug (26.52%)



