
Chinese Egg Custard Tarts

DESSERT

Ingredients
165 g all purpose flour

2 teaspoons custard powder  (can substitute cornstarch) 

0.5 large eggs

3 large eggs

50 g evaporated milk

45 g powdered sugar

1 g salt

120 g sugar

90 g butter  unsalted room temperature 

READY IN

45 min.

SERVINGS

6

CALORIES

376 kcal

https://whatsheate.com


5 g vanilla extract

120 g water

Equipment
food processor

bowl

baking sheet

sauce pan

oven

whisk

plastic wrap

toothpicks

aluminum foil

stove

measuring cup

Directions
Combine butter and powdered sugar in a food processor and process until well combined.

Add in egg and vanilla extract and process to combine.

Add in flour and salt and process just until incorporated. Scrape out dough onto a piece of

plastic wrap, flatten out into a rectangle, wrap and refrigerate for about an hour until

firm.Preheat oven to 375 degrees F.

Place six 4” tart tins on a baking sheet.

Roll out dough to 1/16” inch.

Cut circles and carefully fit into tart tins, pressing into bottom and sides. The dough should

reach up at least 1” on the side. Refrigerate tart tins for about 10 minutes.

Bake for 15 minutes until crusts are dry and just turning golden on the bottom.

Combine sugar and water in a small saucepan. Bring to boil over high heat on stove.

Remove and let cool to room temperature.Preheat oven to 400 degrees F.



Whisk eggs and custard powder together in a medium bowl.

Add in evaporated milk and whisk to combine.

Add in sugar syrup and vanilla extract and whisk to combine.Strain mixture into a measuring

cup to get rid of any lumps and foam on top.Fill tart crusts about 80% full.

Bake for about 10 minutes in the oven.Turn heat down to 375 degrees F.

Bake for 5 minute increments, checking to see if filling has set. It should take about 10 minutes

more. If the filling starts to bubble, crack the oven door open a couple inches to let the filling

deflate. If the crusts are browning too much, you may need to put some foil over the crusts to

protect them.The top of the filling should look mostly set. The center may still look slightly

jiggly. If a toothpick inserted into the center will stand up, it is done. Avoid overcooking the

custard - if it looks completely set and firm, it’s overcooked.

Remove from oven and let cool a couple minutes before unmolding and serving. They are best

fresh!

Nutrition Facts

 PROTEIN 7.77%
  FAT 38.22%

  CARBS 54.01%

Properties
Glycemic Index:24.18, Glycemic Load:29.14, Inflammation Score:-4, Nutrition Score:7.7469565019659%

Nutrients (% of daily need)
Calories: 375.92kcal (18.8%), Fat: 16.01g (24.63%), Saturated Fat: 9.08g (56.73%), Carbohydrates: 50.91g (16.97%),

Net Carbohydrates: 50.17g (18.24%), Sugar: 28.43g (31.59%), Cholesterol: 147.41mg (49.14%), Sodium: 123.09mg

(5.35%), Alcohol: 0.29g (100%), Alcohol %: 0.28% (100%), Protein: 7.32g (14.65%), Selenium: 19.06µg (27.22%),

Vitamin B2: 0.31mg (18.43%), Folate: 65.64µg (16.41%), Vitamin B1: 0.23mg (15.65%), Phosphorus: 113.47mg (11.35%),

Vitamin A: 555.83IU (11.12%), Iron: 1.85mg (10.29%), Manganese: 0.2mg (10.02%), Vitamin B3: 1.68mg (8.38%),

Vitamin B5: 0.67mg (6.74%), Vitamin D: 0.82µg (5.44%), Vitamin B12: 0.32µg (5.29%), Calcium: 50.56mg (5.06%),

Vitamin E: 0.68mg (4.56%), Zinc: 0.67mg (4.46%), Copper: 0.07mg (3.54%), Vitamin B6: 0.07mg (3.5%),

Magnesium: 12.89mg (3.22%), Potassium: 109.19mg (3.12%), Fiber: 0.74g (2.97%), Vitamin K: 1.27µg (1.21%)


