Lemon Cheese Strip Tart

READY IN

Ingredients

8 ounces cream cheese

1 egg yolk

4 eggs

1 cup flour all-purpose

0.5 cup heavy cream sour

2 teaspoons heavy cream

0.3 cup juice of lemon

1 lemon zest
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1 pinch nutmeg

0.3 teaspoon salt

0.3 cup sugar

4 tablespoons butter unsalted cold cut into pieces
0.1 teaspoon vanilla extract

1 teaspoon vanilla extract

0.3 cup walnuts chopped

Equipment

NN

bowl

oven

whisk
blender
plastic wrap

tart form
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Line a strip tart pan with tart dough and chill it for 2 hours, then prick the bottom well.
Preheat oven to 425 degrees F.

Meanwhile, with a paddle attachment cream the cream cheese until fluffy.

Add the eggs one at a time, then, mix in the sugar, salt, and nutmeg.

Add the lemon rind and juice and mix, then add the vanilla and cream at the end, on low.
Pour into the dough lined tart pan and bake, to slightly set the top.

Mix the walnuts and sugar together. After baking for 10 minutes, sprinkle the top with the nut
mixture and return to the oven for another 10 minutes. Turn the oven down to 350 degrees F

and bake until the filling is lightly browned and slightly puffed, another 30 to 35 minutes.
Let cool to room temperature and serve or serve chilled.
In a mixer fitted with a paddle attachment, mix the flour and sugar.

Add the butter and mix until coarse and sandy.



In a small bowl, whisk the egg yolk, 2 teaspoons cream, and vanilla together.
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Add to the flour mixture and mix at low speed just until combined. If the dough is not coming

together when you squeeze it in your hand, add the additional 1 teaspoon of cream.

I:‘ Turn out onto a work surface and form into a ball. Wrap in plastic wrap and refrigerate until
ready to use.

Nutrition Facts
I

[ PROTEIN 8.54% [ FAT 67.1% CARBS 24.36%

Properties
Glycemic Index:32.76, Glycemic Load:13.49, Inflammation Score:-6, Nutrition Score:8.0586957102237%

Flavonoids

Cyanidin: 0.Img, Cyanidin: 0.Img, Cyanidin: 0.Img, Cyanidin: O.Img Eriodictyol: 0.37mg, Eriodictyol: 0.37mg,
Eriodictyol: 0.37mg, Eriodictyol: 0.37mg Hesperetin: 1.1mg, Hesperetin: 1.1mg, Hesperetin: 1.img, Hesperetin: 1.iImg
Naringenin: O.11mg, Naringenin: 0.11mg, Naringenin: 0.11mg, Naringenin: 0.11Img Quercetin: 0.03mg, Quercetin:

0.03mg, Quercetin: 0.083mg, Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 352.1kcal (17.6%), Fat: 26.56g (40.87%), Saturated Fat: 14.22g (88.87%), Carbohydrates: 21.69g (7.23%),
Net Carbohydrates: 20.9g (7.6%), Sugar: 8.34g (9.27%), Cholesterol: 168.04mg (56.01%), Sodium: 199.77mg
(8.69%), Alcohol: 0.19g (100%), Alcohol %: 0.22% (100%), Protein: 7.61g (15.21%), Selenium: 16.53ug (23.62%),
Vitamin A: 945.64IU (18.91%), Vitamin B2: 0.3mg (17.44%), Folate: 50.93ug (12.73%), Manganese: 0.25mg (12.43%),
Phosphorus: 124.23mg (12.42%), Vitamin B1: 0.16mg (10.72%), Iron: 1.35mg (7.48%), Vitamin B5: 0.72mg (7.17%),
Calcium: 62.83mg (6.28%), Vitamin D: 0.92ug (6.16%), Vitamin E: 0.89mg (5.95%), Vitamin B12: 0.34ug (5.66%),
Copper: 0.1Img (5.51%), Vitamin B3: 1.03mg (5.17%), Zinc: 0.75mg (5.03%), Vitamin C: 4.07mg (4.93%), Vitamin B6:
0.1mg (4.93%), Magnesium: 16.66mg (4.16%), Potassium: 130.54mg (3.73%), Fiber: 0.8g (3.18%), Vitamin K: 1.83ug
(1.74%)



