
Lemon Curd Mousse Cake
 Popular

DESSERT

Ingredients
7.5 ounces shortbread cookie crumbs

4 teaspoons cornstarch

6 large egg whites

4 large egg yolks

4 large eggs

4 teaspoons gelatin powder  unflavored 

1.5 cups heavy whipping cream  chilled 

1 slices optional: lemon  cut into quarters (garnish) 

READY IN

45 min.

SERVINGS

12

CALORIES

337 kcal

https://whatsheate.com


1 cup juice of lemon  fresh 

0.8 cup sugar

0.3 cup butter  unsalted melted () 

5 tablespoons water

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

plastic wrap

hand mixer

springform pan

pastry bag

Directions
Mix sugar and cornstarch in heavy large saucepan. Gradually add lemon juice, whisking until all

cornstarch dissolves.

Whisk in eggs and yolks.

Add butter. Stir over medium heat until curd thickens and boils, about 12 minutes.

Transfer to medium bowl. Chill until cold, at least 6 hours. (Can be made 1 week ahead.

Press plastic wrap onto surface of curd and keep chilled.)

Preheat oven to 350°F. Spray bottom of 8-inch-diameter springform pan with nonstick spray.

Blend cookie crumbs and butter in small bowl. Press onto bottom of pan.

Bake until golden, about 15 minutes. Cool.

Pour 5 tablespoons water into small saucepan.

Sprinkle gelatin evenly over.



Let stand until gelatin softens, about 15 minutes.

Meanwhile, place 1 3/4 cups lemon curd in large bowl. Stir 3/4 cup curd in another small

saucepan over medium-low heat until very warm.

Stir gelatin mixture over medium-low heat until dissolved and liquid is clear (do not boil).

Whisk warm gelatin mixture into 3/4 cup warm curd. Gradually whisk gelatin-curd mixture

into curd in large bowl. Using electric mixer, beat egg whites in medium bowl until soft peaks

form. Gradually add sugar, beating until whites are thick and glossy. Fold whites into curd

mixture in 3 additions. Using same beaters, beat cream in another medium bowl until peaks

form. Fold into egg white-curd mixture in 3 additions.

Pour enough mousse over cooled crust to fill pan completely.

Pour remaining mousse into small bowl and reserve. Cover and chill mousse cake, reserved

mousse, and remaining curd overnight.

Using long thin knife, cut around cake to loosen.

Remove pan sides. Gently spread 3/4 cup of remaining curd over cake.

Transfer reserved mousse to pastry bag fitted with small star tip. Pipe rosettes of mousse

around top edge of cake. Chill cake until ready to serve. (Can be made up to 8 hours ahead.)

Arrange lemon slices between rosettes.

Cut cake into wedges.

Nutrition Facts

 PROTEIN 9.2%
  FAT 59.06%

  CARBS 31.74%

Properties
Glycemic Index:13.3, Glycemic Load:15.82, Inflammation Score:-4, Nutrition Score:6.7269564607869%

Flavonoids
Eriodictyol: 1.12mg, Eriodictyol: 1.12mg, Eriodictyol: 1.12mg, Eriodictyol: 1.12mg Hesperetin: 3.11mg, Hesperetin: 3.11mg,

Hesperetin: 3.11mg, Hesperetin: 3.11mg Naringenin: 0.28mg, Naringenin: 0.28mg, Naringenin: 0.28mg, Naringenin:

0.28mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Myricetin: 0.01mg, Myricetin: 0.01mg,

Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin:

0.08mg

Nutrients (% of daily need)



Calories: 336.57kcal (16.83%), Fat: 22.42g (34.5%), Saturated Fat: 11.78g (73.62%), Carbohydrates: 27.11g (9.04%),

Net Carbohydrates: 26.8g (9.74%), Sugar: 17.91g (19.9%), Cholesterol: 166.99mg (55.66%), Sodium: 128.2mg

(5.57%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.86g (15.71%), Selenium: 14.27µg (20.39%), Vitamin B2:

0.3mg (17.66%), Vitamin A: 743.81IU (14.88%), Vitamin C: 8.36mg (10.13%), Folate: 36.98µg (9.25%), Phosphorus:

89.99mg (9%), Vitamin D: 1.19µg (7.91%), Vitamin E: 1.17mg (7.79%), Vitamin B5: 0.62mg (6.2%), Vitamin B1: 0.09mg

(6.1%), Iron: 1.06mg (5.9%), Vitamin B12: 0.33µg (5.49%), Manganese: 0.09mg (4.54%), Calcium: 43.3mg (4.33%),

Vitamin B6: 0.08mg (4.1%), Copper: 0.07mg (3.73%), Zinc: 0.53mg (3.52%), Potassium: 123.29mg (3.52%), Vitamin

B3: 0.65mg (3.27%), Vitamin K: 3.32µg (3.16%), Magnesium: 10.4mg (2.6%), Fiber: 0.31g (1.25%)


