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( Lemon Tart

(2, Vegetarian

READY IN SERVINGS CALORIES

© ©

115 min. 747 kcal

DESSERT

Ingredients

1 cup lemon zest julienned

1 cup granulated sugar

200 g flour

0.5 teaspoon salt

50 g powdered sugar

0.5 cup butter unsalted softened at room temperature (1 stick, or)

1large eggs beaten

0.3 teaspoon almond extract
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|:| 1 teaspoon lemon zest
|:| 0.5 cup butter unsalted (1 stick)

|:| 0.3 cup créme fraiche sour (can sub cream)

|:| 2 large eggs
|:| 3 large egg yolk

|:| 0.8 cup juice of lemon fresh
|:| 150 g granulated sugar

|:| 1.5 teaspoon lemon zest

Equipment
| bowl

frying pan
sauce pan
baking paper
oven

whisk

sieve
blender
double boiler
wooden spoon
aluminum foil
rolling pin

tart form

oo nndnc

chopsticks

Directions

|:| Place lemon zest in a saucepan and cover with water by 1/2 inch. Bring to a boil.

|:| Remove from heat, drain the water. Fill up with water again and repeat. Bring to a boil, remove

from heat, then drain.



L1 OO

100

O O [

N 1 I I B B

Add water again, this time adding the sugar as well. Simmer for 30 minutes, drain.
Spread the zest out on a sheet of parchment paper.

Let dry overnight at room temperature (do not put in the refrigerator). (Tip: if you wrap the
zest strands around a chopstick and let them dry wrapped, then the next day when you
unwrap them, they'll hold a curly form.)

The next day toss the zest with a little more sugar.
Whisk together the flour, salt, and powdered sugar in a bowl.

Add the butter and either use your (clean) fingers, or use a pastry blender, to mix the butter
into the flour until the dough forms flaky crumbs and lumps. Try to make sure that all of the
flour is coated with some butter.

With a wooden spoon, mix in the egg, 1/4 teaspoon almond extract, and 1 teaspoon of lemon
zest. Continue to mix until the dough clumps.

Chill the tart crust: Shape into a ball, flatten into a disk, wrap in plastic, refrigerate at least an
hour or up to 2 days in advance.

Pre-heat oven to 350°F.

Roll out the tart crust: If the dough has chilled overnight, let it sit at temperature for at least
10-15 minutes before attempting to work with it. This allows the dough to relax enough to
become somewhat pliable before rolling out.

Roll out the dough by either sprinkling the dough and rolling surface with little flour, or you can

roll the dough out between two sheets of parchment paper.

Roll the dough out to a circle 2 inches wider in diameter than your tart pan (about a 12-inch

round).

Press the dough into the tart pan. Use your rolling pin to level the dough along the edges of
the pan. Freeze for 30 minutes.

Pre-bake the tart crust:

Place aluminum foil over the foil and gently mold it to the dough in the pan.
Add pie weights (dried beans, sugar, rice, or ceramic pie weights).

Bake at 350°F for 20 minutes.

Remove from oven, lift the sides of the aluminum foil to remove the pie weights, and let the
crust cool.

Make the lemon curd filling: Melt butter and créme fraiche together over a double boiler,
stirring to combine. (If you don't have a double boiler, bring a couple inches of water to



simmer in a saucepan, place a stainless steel or pyrex bowl on top of the saucepan, making
sure the bottom of the bowl is not touching the simmering water.)

Remove top pan from heat and set aside.

In a second bowl over the double boiler, whisk the eggs and egg yolks just long enough to
warm them.

Remove from heat and beat in the butter mixture, then the lemon juice.

Strain the mixture through a sieve into a clean bowl and place over the simmering water.
Add the sugar and zest and whisk until warm to touch, about 4 minutes.

Assemble and bake the tart

Pour the lemon filling into the crust and bake at 350°F for 25 minutes or until set in the
middle.

Chill before serving:
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Let cool on a rack. Chill in the refrigerator. When ready to serve, top the tart with candied

lemon zest.

Nutrition Facts
-t ]

I PROTEIN 4.62% [ FAT 44.41% cARBS 50.97%

Properties
Glycemic Index:35.86, Glycemic Load:59.13, Inflammation Score:-7, Nutrition Score:13.256521805473%

Flavonoids

Eriodictyol: 1.49mg, Eriodictyol: 1.49mg, Eriodictyol: 1.49mg, Eriodictyol: 1.49mg Hesperetin: 4.41mg, Hesperetin:
4.41mg, Hesperetin: 4.41mg, Hesperetin: 4.41mg Naringenin: 0.42mg, Naringenin: 0.42mg, Naringenin: 0.42mg,
Naringenin: 0.42mg Myricetin: 0.0Img, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.0Img Quercetin: 0.11Img,

Quercetin: 0.1Img, Quercetin: 0.11Img, Quercetin: 0.11mg

Nutrients (% of daily need)

Calories: 746.79kcal (37.34%), Fat: 37.81g (58.17%), Saturated Fat: 22.07g (137.92%), Carbohydrates: 97.62g
(32.54%), Net Carbohydrates: 94.85g (34.49%), Sugar: 68.44g (76.04%), Cholesterol: 271.8mg (90.6%), Sodium:
243.25mg (10.58%), Alcohol: 0.06g (100%), Alcohol %: 0.03% (100%), Protein: 8.86g (17.72%), Vitamin C: 33.6mg
(40.73%), Selenium: 25.02ug (35.74%), Vitamin A:1272.98IU (25.46%), Folate: 95.16ug (23.79%), Vitamin B2:
0.38mg (22.57%), Vitamin B1: 0.31Img (20.52%), Phosphorus: 139.48mg (13.95%), Iron: 2.43mg (13.48%), Manganese:
0.25mg (12.44%), Fiber: 2.78g (11.1%), Vitamin B3: 2.1Img (10.55%), Vitamin D: 1.53ug (10.18%), Vitamin E: 1.5mg
(10.03%), Vitamin B5: 0.95mg (9.51%), Vitamin B12: 0.47ug (7.88%), Calcium: 73.92mg (7.39%), Vitamin B6: 0.14mg



(6.75%), Zinc: 0.88mg (5.88%), Copper: 0.11mg (5.28%), Potassium: 160.46mg (4.58%), Magnesium: 16.85mg
(4.21%), Vitamin K: 3.03ug (2.88%)



