( Lemon Brilée Tart )

(2 Vegetarian

READY IN SERVINGS

@

CALORIES
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4500 min. 195 kcal

DESSERT

Ingredients

4 large egg yolks

0.5 cup heavy cream

0.5 cup juice of lemon fresh

1 teaspoon lemon zest fresh finely grated

8 servings pastry dough sweet for a single-crust pie

0.5 cup sugar

1large eggs whole

Equipment
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frying pan
baking sheet
paper towels
oven

whisk

blow torch

aluminum foil

rolling pin
|:| tart form
Directions
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Roll out dough into a 13-inch round on a lightly floured surface with a lightly floured rolling pin.
Fit into tart pan and trim edges. Chill shell until firm, about 30 minutes.

Put oven rack in middle position and preheat oven to 375°F.
Lightly prick bottom of shell all over with a fork, then line with foil and fill with pie weights.

Bake until side is set and edge is pale golden, 18 to 20 minutes. Carefully remove foil and
weights and bake shell until deep golden, 15 to 20 minutes more.

Remove from oven and reduce oven temperature to 300°F.
Whisk together cream, 1/2 cup sugar, zest, juice, yolks, and whole egg until combined.

Put tart shell (in tart pan) on a large baking sheet and transfer to oven. With oven rack
extended, carefully pour filling into tart shell (custard will still have bubbles on top), then

carefully slide rack into oven.

Bake tart until custard is set 3 inches from edge but trembles slightly in center when gently
shaken, 25 to 35 minutes.

Remove from baking sheet and cool in pan on a rack 30 minutes, then remove side of pan and
cool to room temperature, about 11/4 hours.

Just before serving, sprinkle remaining tablespoon sugar evenly over top of tart. Move
blowtorch flame evenly back and forth just above top of tart, avoiding crust, until sugar is

caramelized and slightly browned (be careful not to burn sugar).

Let tart stand 5 minutes before serving.



I:‘ Tart, without caramelized top, can be baked and cooled 1 day ahead, then chilled in an airtight
container. Very gently blot any moisture from surface of tart with paper towels before
sprinkling with sugar and caramelizing top.

Nutrition Facts
.

B rProTEIN 8.01% [l FAT 42.88% CARBS 49.11%

Properties
Glycemic Index:13.51, Glycemic Load:12.39, Inflammation Score:-3, Nutrition Score:4.9669564806897%

Flavonoids

Eriodictyol: 0.74mg, Eriodictyol: 0.74mg, Eriodictyol: 0.74mg, Eriodictyol: 0.74mg Hesperetin: 2.21mg, Hesperetin:
2.21mg, Hesperetin: 2.21mg, Hesperetin: 2.21mg Naringenin: 0.21Img, Naringenin: 0.21mg, Naringenin: 0.21mg,
Naringenin: 0.2Img Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)

Calories: 195.29kcal (9.76%), Fat: 9.43g (14.51%), Saturated Fat: 4.71g (29.46%), Carbohydrates: 24.31g (8.1%), Net
Carbohydrates: 23.88g (8.68%), Sugar: 13.41g (14.9%), Cholesterol: 131.86mg (43.95%), Sodium: 109.03mg (4.74%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.97g (7.94%), Selenium: 11.64pg (16.63%), Vitamin B2: 0.17mg
(10.06%), Folate: 35.74ug (8.94%), Vitamin B1: 0.13mg (8.47%), Vitamin C: 6.31mg (7.65%), Vitamin A: 376.02IU
(7.52%), Phosphorus: 69.65mg (6.97%), Vitamin D: 0.82ug (5.48%), Iron: 0.99mg (5.48%), Manganese: 0.Img
(4.97%), Vitamin B5: 0.47mg (4.66%), Vitamin B12: 0.25ug (4.09%), Vitamin B3: 0.81mg (4.02%), Vitamin E: 0.46mg
(3.07%), Vitamin B6: 0.06mg (2.94%), Calcium: 27.75mg (2.77%), Zinc: 0.41mg (2.76%), Potassium: 62.44mg
(1.78%), Copper: 0.04mg (1.77%), Fiber: 0.43g (1.73%), Magnesium: 6.02mg (1.5%)



