
Grandmother's Custard Torte
 Vegetarian

DESSERT

Ingredients
1 large eggs  separated 

1 large egg yolk

0.3 cup flour  all-purpose 

0.3 cup granulated sugar

1 teaspoon lemon zest  grated 

2 cups milk

0.3 cup pinenuts

8 servings powdered sugar

READY IN

45 min.

SERVINGS

8

CALORIES

183 kcal

https://whatsheate.com


0.3 cup slivered almonds

Equipment
food processor

bowl

frying pan

oven

whisk

blender

plastic wrap

pie form

Directions
In a 1 1/2- to 2-quart pan, mix granulated sugar and flour.

Whisk in milk and lemon peel. Stir over medium-high heat until mixture boils and is thickened

and smooth, 4 to 7 minutes.

Remove from heat. In a small bowl, beat the 2 egg yolks lightly to blend.

Whisk about 1/4 cup of the hot milk mixture into the yolks, then whisk egg mixture into milk

mixture in pan. Nest pan in a bowl of ice water and stir occasionally until cool, about 10

minutes.

Coat a 9-inch pie pan, including rim, with cooking oil spray or butter. Divide butter pastry into

two portions, one 2/3 of the total and the other 1/ Press the larger portion into a flat disk and

place between two sheets of plastic wrap (about 15 by 15 in.; overlap sheets, if necessary, to

make wide enough).

Roll into a 13-inch round about 1/8 inch thick. Peel plastic wrap off one side of dough; invert

and center pastry over prepared pie pan and gently ease into pan. Peel off remaining plastic

wrap. Trim pastry edges flush with rim. If there are any tears in pastry, press dough together

to repair.

Spread the cooled custard evenly in pastry.

Gather pastry scraps and add to remaining portion. Press into a disk and place between two

sheets of plastic wrap (about 12 by 15 in.).



Roll into a 10-inch round about 1/8 inch thick. Peel plastic wrap off one side of pastry, invert,

and center over pie pan. Peel off plastic wrap. Trim off excess dough flush with rim. With the

tines of a fork, lightly press pastry edges together on rim.

Beat egg white lightly to blend and brush pastry just to coat.

Sprinkle evenly with almonds and pine nuts; press nuts lightly into surface.

Bake in a 350 regular or convection oven until golden brown, 30 to 40 minutes. Cool on a rack

at least 1 1/2 hours before serving. When completely cool, cover and chill.

Serve cool or cold. Shortly before serving, sift powdered sugar over the top.

Butter pastry: In a food processor or a bowl, whirl or mix 2 cups all-purpose flour, 6

tablespoons sugar, and 1 1/2 teaspoons baking powder to blend.

Add 1/2 cup (4 oz.) cold butter, cut into 1/2-inch chunks. Whirl or, with a pastry blender, cut

butter into flour mixture until cornmeal-size pieces form.

Add 1 large egg and 1 large egg yolk; whirl or mix with your hands until dough comes together.

Shape into a ball.

Nutrition Facts

 PROTEIN 10.56%
  FAT 37.16%

  CARBS 52.28%

Properties
Glycemic Index:24.14, Glycemic Load:9.81, Inflammation Score:-2, Nutrition Score:6.4573913320251%

Flavonoids
Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg Catechin: 0.04mg, Catechin: 0.04mg,

Catechin: 0.04mg, Catechin: 0.04mg Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin:

0.09mg, Epigallocatechin: 0.09mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin:

0.02mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.01mg,

Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg Isorhamnetin: 0.09mg, Isorhamnetin: 0.09mg,

Isorhamnetin: 0.09mg, Isorhamnetin: 0.09mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 182.59kcal (9.13%), Fat: 7.76g (11.93%), Saturated Fat: 1.88g (11.73%), Carbohydrates: 24.55g (8.18%), Net

Carbohydrates: 23.81g (8.66%), Sugar: 19.43g (21.59%), Cholesterol: 53.52mg (17.84%), Sodium: 33.56mg (1.46%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.96g (9.92%), Manganese: 0.49mg (24.5%), Phosphorus:

128.42mg (12.84%), Vitamin B2: 0.2mg (11.83%), Vitamin E: 1.41mg (9.42%), Calcium: 92.3mg (9.23%), Selenium:



6.3µg (9%), Magnesium: 29.06mg (7.27%), Vitamin B12: 0.43µg (7.11%), Vitamin B1: 0.1mg (6.91%), Vitamin D: 0.91µg

(6.07%), Zinc: 0.8mg (5.3%), Copper: 0.11mg (5.3%), Folate: 18.52µg (4.63%), Potassium: 158.67mg (4.53%), Vitamin

B5: 0.44mg (4.4%), Iron: 0.78mg (4.33%), Vitamin B3: 0.69mg (3.43%), Vitamin B6: 0.07mg (3.33%), Vitamin A:

164.59IU (3.29%), Fiber: 0.75g (2.98%), Vitamin K: 2.51µg (2.39%)


