
Lemon tart with summer berries
 Vegetarian

DESSERT

Ingredients
5  optional: lemon

6  eggs

250 g brown sugar

200 ml double cream

375 g puff pastry

4 tbsp powdered sugar

300 g strawberries  hulled halved quartered 

350 g raspberries

READY IN

105 min.

SERVINGS

10

CALORIES

473 kcal

https://whatsheate.com


150 g blueberries

1 tsp sherry vinegar

1 handful mint leaves  shredded finely 

Equipment
bowl

frying pan

baking sheet

ladle

oven

whisk

sieve

blow torch

rolling pin

serrated knife

Directions
Finely grate the zest of 3 of the lemons into a bowl. Halve all the lemons, then use a fork to

squeeze out all the juice and pulp into the bowl with the zest dont worry about the seeds.

Crack the eggs into a separate bowl, then whisk in the caster sugar until completely

combined.

Whisk in the cream and lemon juice mix, then set aside.

Place a 23cm tart ring or loose-bottom flan tin on a baking sheet lined with greaseproof

paper. On a surface dusted with icing sugar, roll out the pastry to the thickness of a 1 coin. Lift

onto a rolling pin, then drape over the tart ring or flan tin, leaving the excess hanging over the

edge. Carefully press the pastry into the sides with a small ball of pastry. Put in fridge or

freezer for 20 mins to allow pastry to chill.

While the pastry is chilling, heat oven to 200C/fan 180C/gas

Prick the base of the pastry case, line with greaseproof paper and baking beans, then bake for

15 mins.



Remove the paper and beans, then bake the case for 5-10 mins more until it is biscuity brown

and crisp. Lower oven to 150C/fan 130C/gas

Use a ladle to push the lemon custard through a sieve into a bowl, pressing down on the pulp

to extract as much juice as possible. Skim the bubbles from the surface of the custard, then

pour the custard into a jug. Pull the tart out of the oven slightly, then pour in the custard so it

comes to the top. You may have some left over. Push tart back in, then bake for 35-40 mins

until the top forms a light crust and the custard is just set. Leave to cool, then chill.

While the tart is cooling, make the berry salad.

Place a large non-stick frying pan over a medium heat and scatter the icing sugar over the

base.

Heat until the sugar dissolves and caramelises. Throw in the berries, toss with the sugar, then

splash in the sherry vinegar. Bubble for a min until everything is just starting to soften, then tip

onto a plate and leave to cool slightly.

Use a serrated knife to trim away the pastry and make a neat edge. Dust the tart lightly with

icing sugar, then use a blowtorch to caramelise the top. Leave the top to set, then repeat the

process so that you get an extra-thick layer of caramel. Stir the mint through the berries.

Serve the tart in slices with a bowl of the berry salad on the side.

Nutrition Facts

 PROTEIN 6.54%
  FAT 45.18%

  CARBS 48.28%

Properties
Glycemic Index:18.75, Glycemic Load:11.95, Inflammation Score:-6, Nutrition Score:14.128695653832%

Flavonoids
Cyanidin: 17.79mg, Cyanidin: 17.79mg, Cyanidin: 17.79mg, Cyanidin: 17.79mg Petunidin: 4.87mg, Petunidin: 4.87mg,

Petunidin: 4.87mg, Petunidin: 4.87mg Delphinidin: 5.87mg, Delphinidin: 5.87mg, Delphinidin: 5.87mg, Delphinidin:

5.87mg Malvidin: 10.19mg, Malvidin: 10.19mg, Malvidin: 10.19mg, Malvidin: 10.19mg Pelargonidin: 7.8mg, Pelargonidin:

7.8mg, Pelargonidin: 7.8mg, Pelargonidin: 7.8mg Peonidin: 3.1mg, Peonidin: 3.1mg, Peonidin: 3.1mg, Peonidin: 3.1mg

Catechin: 2.18mg, Catechin: 2.18mg, Catechin: 2.18mg, Catechin: 2.18mg Epigallocatechin: 0.49mg,

Epigallocatechin: 0.49mg, Epigallocatechin: 0.49mg, Epigallocatechin: 0.49mg Epicatechin: 1.45mg, Epicatechin:

1.45mg, Epicatechin: 1.45mg, Epicatechin: 1.45mg Epicatechin 3-gallate: 0.05mg, Epicatechin 3-gallate: 0.05mg,

Epicatechin 3-gallate: 0.05mg, Epicatechin 3-gallate: 0.05mg Epigallocatechin 3-gallate: 0.22mg,

Epigallocatechin 3-gallate: 0.22mg, Epigallocatechin 3-gallate: 0.22mg, Epigallocatechin 3-gallate: 0.22mg

Eriodictyol: 11.66mg, Eriodictyol: 11.66mg, Eriodictyol: 11.66mg, Eriodictyol: 11.66mg Hesperetin: 15.11mg, Hesperetin:



15.11mg, Hesperetin: 15.11mg, Hesperetin: 15.11mg Naringenin: 0.38mg, Naringenin: 0.38mg, Naringenin: 0.38mg,

Naringenin: 0.38mg Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 1.11mg,

Luteolin: 1.11mg, Luteolin: 1.11mg, Luteolin: 1.11mg Kaempferol: 0.44mg, Kaempferol: 0.44mg, Kaempferol: 0.44mg,

Kaempferol: 0.44mg Myricetin: 0.48mg, Myricetin: 0.48mg, Myricetin: 0.48mg, Myricetin: 0.48mg Quercetin:

2.47mg, Quercetin: 2.47mg, Quercetin: 2.47mg, Quercetin: 2.47mg Gallocatechin: 0.03mg, Gallocatechin: 0.03mg,

Gallocatechin: 0.03mg, Gallocatechin: 0.03mg

Nutrients (% of daily need)
Calories: 472.62kcal (23.63%), Fat: 24.59g (37.84%), Saturated Fat: 9.11g (56.92%), Carbohydrates: 59.13g (19.71%),

Net Carbohydrates: 53.79g (19.56%), Sugar: 34.2g (38%), Cholesterol: 120.94mg (40.31%), Sodium: 145.4mg

(6.32%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.01g (16.01%), Vitamin C: 57.14mg (69.26%),

Manganese: 0.63mg (31.43%), Selenium: 18.52µg (26.46%), Fiber: 5.34g (21.37%), Vitamin B2: 0.3mg (17.83%),

Folate: 64.56µg (16.14%), Vitamin B1: 0.21mg (13.98%), Iron: 2.37mg (13.19%), Vitamin K: 13.05µg (12.42%),

Phosphorus: 115.56mg (11.56%), Vitamin B3: 2.07mg (10.36%), Vitamin A: 490.81IU (9.82%), Potassium: 299.03mg

(8.54%), Calcium: 82.09mg (8.21%), Vitamin E: 1.22mg (8.15%), Vitamin B6: 0.15mg (7.75%), Vitamin B5: 0.76mg

(7.64%), Copper: 0.15mg (7.59%), Magnesium: 29.99mg (7.5%), Vitamin D: 0.85µg (5.67%), Zinc: 0.85mg (5.64%),

Vitamin B12: 0.27µg (4.45%)


