
Cakespy: Pat Benatart

SIDE DISH

Ingredients
0.3 cup powdered sugar

5 ounces cream cheese  room temperature 

2 large eggs

1 cup flour

0.5 cup granulated sugar

0.5  juice of lime  fresh (made from the juice of 1 large lemon and one large lime, or 2 medium lemons

and 1 medium lime) 

1 tablespoon lemon zest  (use a bit from each, or just lemon or lime zest if you prefer) 

0.3 teaspoon salt

READY IN

45 min.

SERVINGS

8

CALORIES

326 kcal

https://whatsheate.com


0.5 cup butter  unsalted cold cut into cubes 

1 cups whipped cream  to top 

Equipment
food processor

frying pan

oven

wire rack

hand mixer

aluminum foil

tart form

Directions
Grease the bottom of a 9-inch tart pan with a removable bottom. Or, if like me, you don't

have one, use a 9-inch square or round foil pan. The foil pan makes for easy removal later.

In a food processor, combine the flour, confectioners' sugar, and salt. Process to combine.

Add the butter, and pulse until the pastry comes together in clumps.

Place the pastry in the tart pan, and use your fingers to press it into the bottom of the pan

and up the sides. Pierce the bottom crust a few times with the tines of a fork to keep it from

puffing up when it bakes.

Place the pastry crust in the freezer while you preheat the oven; this will keep it from

shrinking away while it bakes.

Preheat the oven to 425°F.

Place the chilled pastry in the oven and bake for about 10 to 15 minutes, or until the crust it

lightly brown.

Remove from the oven and let cool on a wire rack while you prepare the filling.

Reduce the oven temperature to 350°F.

In an electric mixer, mix the cream cheese until it is nice and smooth.

Add sugar and mix again until incorporated and fluffy.

Add the eggs, one at a time, mixing after each addition until fully incorporated.



Add the lemon juice and lime zest, and mix until thoroughly combined and smooth.

Pour the filling into the pre-baked tart shell, and bake for about 22-30 minutes, or until the

filling is set.

Transfer to a wire rack to cool. After a half hour or so, cover and then refrigerate until chilled,

at least an hour.

Remove from the tart pan and transfer to a plate before putting the finishing touches on your

tart. If you've used a foil pan, simply cut and peel away the foil and discard.

Top with as much whipped cream as you'd like. If you want to go for the Pat-themed

decoration, smooth the whipped cream into a flat layer, and freeze the tart for at least 2

hours (you want the whipped cream to be hard so that the gel / writing icing won't just bleed).

Using gel or writing icing, draw your best Pat Benatar caricature and perhaps some of your

favorite lyrics. Not an artist? This will probably make it even funnier, so don't worry about it. If

desired, accent your illustration with some Pixie Stix-dust for rosy cheeks and blue

eyeshadow.

Nutrition Facts

 PROTEIN 5.63%
  FAT 56.14%

  CARBS 38.23%

Properties
Glycemic Index:28.39, Glycemic Load:18.13, Inflammation Score:-4, Nutrition Score:5.1304347774257%

Flavonoids
Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Hesperetin: 0.17mg, Hesperetin:

0.17mg, Hesperetin: 0.17mg, Hesperetin: 0.17mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg,

Naringenin: 0.01mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 326.16kcal (16.31%), Fat: 20.65g (31.78%), Saturated Fat: 12.32g (77%), Carbohydrates: 31.65g (10.55%),

Net Carbohydrates: 31.15g (11.33%), Sugar: 18.79g (20.88%), Cholesterol: 100.6mg (33.53%), Sodium: 148.84mg

(6.47%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.66g (9.32%), Selenium: 11.02µg (15.74%), Vitamin A:

712.69IU (14.25%), Vitamin B2: 0.19mg (11.12%), Folate: 37µg (9.25%), Vitamin B1: 0.14mg (9.08%), Phosphorus:

71.02mg (7.1%), Manganese: 0.11mg (5.69%), Iron: 0.99mg (5.49%), Vitamin B3: 0.96mg (4.82%), Vitamin E: 0.68mg

(4.51%), Vitamin B5: 0.4mg (4.04%), Calcium: 39mg (3.9%), Vitamin D: 0.49µg (3.29%), Vitamin B12: 0.2µg (3.27%),

Zinc: 0.41mg (2.7%), Vitamin B6: 0.04mg (2.18%), Potassium: 75.55mg (2.16%), Fiber: 0.51g (2.04%), Copper:

0.04mg (2.01%), Magnesium: 7.91mg (1.98%), Vitamin C: 1.53mg (1.85%), Vitamin K: 1.6µg (1.53%)


