
Custard tart
 Vegetarian

DESSERT

Ingredients
140 g butter  diced chilled 

250 g flour  plain 

1  lemon zest

100 g brown sugar

1  eggs  beaten 

1 tbsp milk  whole 

250 ml double cream

250 ml milk

READY IN

105 min.

SERVINGS

8

CALORIES

492 kcal

https://whatsheate.com


1  vanilla pod  split 

1 strip lemon zest

8 servings grating nutmeg  whole 

8  egg yolk

Equipment
oven

Directions
To make the pastry, rub the butter into the flour with the lemon zest and a pinch of salt until it

resembles breadcrumbs.

Add the sugar, egg and milk and bring together to form a dough. This can be made 2 days in

advance.

On a lightly floured surface, roll the pastry out and use it to line a 20cm tart tin, leave 2cm of

pastry hanging over the edge. Chill for 30 mins.

Heat oven to 180C/160C fan/gas

Line the case with baking beans, bake blind for 20 mins, then remove the beans and continue

to cook for a further 20 mins until the base is biscuity.

Remove from oven and reduce the temperature to 140C/120C fan/gas

Bring the cream, milk, vanilla pod, lemon zest and a small grating of nutmeg to the boil. Beat

the egg yolks with the sugar until pale, then pour the hot milk and cream over, beating as you

go. Strain custard into a jug, allow to settle for a few mins, then skim off any froth.

Carefully pour the custard into the tart case, grate some more nutmeg over the top and bake

for 40 mins or until just set with the very slightest wobble in the middle.

Remove from the oven, trim the pastry edges off (away from the filling), then leave to cool

completely before serving in slices with a grating more of nutmeg, if you like.

Nutrition Facts

 PROTEIN 7.33%
  FAT 59.95%

  CARBS 32.72%

Properties



Glycemic Index:33.88, Glycemic Load:18.26, Inflammation Score:-6, Nutrition Score:11.80391314237%

Nutrients (% of daily need)
Calories: 492.34kcal (24.62%), Fat: 33.05g (50.85%), Saturated Fat: 19.32g (120.74%), Carbohydrates: 40.59g

(13.53%), Net Carbohydrates: 39.23g (14.26%), Sugar: 15.51g (17.23%), Cholesterol: 292.1mg (97.37%), Sodium:

154.93mg (6.74%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 9.09g (18.18%), Selenium: 24.32µg (34.74%),

Vitamin A: 1246.49IU (24.93%), Vitamin B2: 0.39mg (22.86%), Folate: 89.61µg (22.4%), Vitamin B1: 0.31mg (20.86%),

Phosphorus: 176.6mg (17.66%), Manganese: 0.29mg (14.61%), Vitamin D: 1.96µg (13.07%), Iron: 2.23mg (12.39%),

Calcium: 113.28mg (11.33%), Vitamin B12: 0.66µg (11.07%), Vitamin B5: 1.01mg (10.06%), Vitamin B3: 1.96mg (9.8%),

Vitamin E: 1.26mg (8.37%), Zinc: 0.98mg (6.56%), Vitamin B6: 0.13mg (6.42%), Fiber: 1.37g (5.46%), Magnesium:

20.01mg (5%), Potassium: 171.09mg (4.89%), Copper: 0.09mg (4.7%), Vitamin K: 2.57µg (2.45%), Vitamin C: 1.54mg

(1.86%)


