
Lemon Pudding

DESSERT

Ingredients
1 tablespoon cornstarch

3 jumbo reserved egg yolks  (from emptied shells) 

8 jumbo eggs

1 cup half-and-half

0.3 cup juice of lemon  fresh 

0.5 teaspoon lemon zest  fresh finely grated 

0.3 cup sugar

2 tablespoons butter  unsalted cut into small pieces 

2 teaspoons distilled vinegar  white 

READY IN

300 min.

SERVINGS

4

CALORIES

417 kcal

https://whatsheate.com


4 servings accompaniment: trompe l'oeil "toasts

Equipment
bowl

paper towels

sauce pan

knife

whisk

sieve

ziploc bags

wax paper

slotted spoon

Directions
Carefully remove and discard top third of each eggshell by tapping around egg with a knife,

then gently prying off top. Reserve 3 yolks in a bowl for lemon curd. If making trompe l'oeil

toasts, reserve 3 whole eggs in another bowl. Reserve remaining whites and yolks for another

use.

With a small knife, tear any membrane remaining in bottoms of eggshells. Cover shells with 2

inches cold water in a 3-quart saucepan and add vinegar. Simmer over moderate heat, gently

stirring occasionally and skimming off any debris, 15 minutes. Carefully transfer shells with a

slotted spoon to a rack to cool. Wipe shells inside and out gently with a dampened paper

towel to clean completely.

Whisk together cornstarch, sugar, and a pinch of salt in a 1 1/2-quart heavy saucepan, then

whisk in half-and-half until smooth. Bring to a boil over moderate heat, whisking constantly,

then boil, whisking constantly, 2 minutes.

Remove from heat and whisk in lemon juice and butter, then transfer pudding to a metal bowl.

Set bowl in a larger bowl of ice and cold water and stir frequently until cold, about 10 minutes.

Transfer pudding, covered, to refrigerator (reserve ice water).

Whisk together zest, lemon juice, sugar, and yolks in a 1- to 1 1/2-quart heavy saucepan.

Add butter and cook over moderately low heat, whisking frequently, until curd is thick enough

to hold marks of whisk and first bubbles appear on surface, about 4 minutes.



Force lemon curd through a fine-mesh sieve into another metal bowl, scraping bottom of

sieve, then transfer to ice bath and stir frequently until cold. Cover surface of curd with wax

paper and chill in refrigerator until ready to serve.

Arrange eggshells in an empty egg carton or eggcups. Spoon about 2 tablespoons lemon

pudding into each eggshell and make a small well in center.

Transfer lemon curd to a plastic bag, pressing out excess air. Snip off 1 corner of bag to create

a 1/4-inch opening. Twisting bag firmly just above curd, pipe about 1 tablespoon into center of

each egg to form "yolk."

Serve puddings in shells with spoons, and with trompe l'oeil toasts if making.

·Pudding and curd can be made 1 day ahead and chilled, covered. (Keep sterilized eggshells in

an airtight container at room temperature.)

Whisk before using.·Eggs reserved from emptied shells should be chilled, covered, and used

within 2 days.

Nutrition Facts

 PROTEIN 19.39%
  FAT 61.29%

  CARBS 19.32%

Properties
Glycemic Index:30.02, Glycemic Load:8.73, Inflammation Score:-5, Nutrition Score:16.656956732273%

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: 0.21mg, Naringenin: 0.21mg, Naringenin: 0.21mg,

Naringenin: 0.21mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 416.76kcal (20.84%), Fat: 28.34g (43.6%), Saturated Fat: 13.09g (81.8%), Carbohydrates: 20.1g (6.7%), Net

Carbohydrates: 19.94g (7.25%), Sugar: 15.98g (17.76%), Cholesterol: 650.74mg (216.91%), Sodium: 228.6mg

(9.94%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 20.17g (40.34%), Selenium: 48.41µg (69.16%), Vitamin

B2: 0.77mg (45.39%), Phosphorus: 362.89mg (36.29%), Vitamin B5: 2.54mg (25.39%), Vitamin A: 1265.21IU (25.3%),

Vitamin B12: 1.51µg (25.19%), Vitamin D: 3.35µg (22.36%), Folate: 84.04µg (21.01%), Calcium: 155.96mg (15.6%),

Vitamin B6: 0.3mg (14.97%), Iron: 2.64mg (14.64%), Zinc: 2.19mg (14.59%), Vitamin E: 2.01mg (13.39%), Vitamin C:

6.77mg (8.2%), Potassium: 286.6mg (8.19%), Vitamin B1: 0.1mg (6.43%), Magnesium: 23.02mg (5.76%), Copper:

0.11mg (5.62%), Manganese: 0.05mg (2.42%), Vitamin K: 1.75µg (1.67%)


