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( New Lemon Cream Tart )

(2, Vegetarian

READY IN SERVINGS
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DESSERT

377 kcal

Ingredients

I:‘ 10 g cocoa powder

I:‘ 100 g powdered sugar

I:‘ 1large eggs room temperature

I:‘ 5 large eggs

I:‘ 255 g flour all-purpose

I:‘ 50 g blanched almonds and

I:‘ 250 g juice of lemon freshly squeezed

I:‘ 1 lemon zest
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0.3 teaspoon salt

80 g sugar

142 g butter unsalted room temperature
0.3 teaspoon vanilla extract

200 g chocolate white (I used Valrhona Ivoire couverture)

Equipment
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food processor
bowl

sauce pan
oven

whisk

plastic wrap

Directions
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Place the butter in a food processor and process until soft and creamy.

Add the confectioners’ sugar and process until well blended and smooth.

Add in the almond meal, vanilla extract, and salt and process until well blended.
Add in the egg and process until just blended; scrape the bowl down as necessary.

Add the flour and pulse just until the dough starts to come together into a ball; don't
overprocess. The dough will be very soft like cookie dough.Scrape the dough out of the food
processor and make into a ball. Flatten out into a disk, wrap in plastic, and chill in refrigerator
for at least 4 hours until it is firm enough to handle. When you are ready to bake off the tart
shells, take the dough out of the refrigerator — let it warm up a bit if necessary but not too
much because it will start softening fast.

Roll out the dough between two sheets of plastic wrap to 1/8" thickness. If the dough gets too
soft, place back in the refrigerator to firm up.

Cut out circles of dough to fit into desired tart rings. Press the dough carefully into the tart
rings and up the sides, being careful not to stretch the dough or it will shrink when baked.

Place the rings into the refrigerator to chill for at least 30 minutes. Trim off the excess dough
from the top of the rings.



Heat the oven to 350 degrees F while chilling the tart shells. When you are ready, line the
shells with parchment and fill with beans or rice to keep the shells weighed down.

Bake shells for about 15-18 minutes until they are lightly colored and the shell feels dry to the
touch.

Remove from the oven and place on a rack.

Remove the beans and parchment and brush the bottoms of the shells with a light egg wash

(made from an egg white and a bit of water).
Combine lemon juice, sugar, zest and eggs together in a large metal bowl.
Place white chocolate and cocoa butter in a separate large bowl.

Place bowl over saucepan of simmering water and cook slowly over medium heat, whisking

constantly, until mixture thickens.

Remove from heat and pour over the white chocolate and cocoa butter. Stir vigorously until

combined and chocolate is fully melted.

Pour out lemon cream into a clean container. Refrigerate for at least an hour until it has fully
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cooled and firmed up.To finish the tarts: Spoon some lemon cream into the tart shells, filling
all the way to the top. Shake the tarts lightly to smooth out the cream out. Chill tarts in the
refrigerator for about an hour before serving.

Nutrition Facts
]

PROTEIN 7.84% [ FAT 46.48% cARBS 45.68%

Properties
Glycemic Index:17.92, Glycemic Load:23.27, Inflammation Score:-4, Nutrition Score:8.8430434309918%

Flavonoids

Catechin: 0.54mg, Catechin: 0.54mg, Catechin: 0.54mg, Catechin: 0.54mg Epicatechin: 1.64mg, Epicatechin:
1.64mg, Epicatechin: 1.64mg, Epicatechin: 1.64mg Eriodictyol: 1.02mg, Eriodictyol: 1.02mg, Eriodictyol: .02mg,
Eriodictyol: 1.02mg Hesperetin: 3.01mg, Hesperetin: 3.01mg, Hesperetin: 3.01mg, Hesperetin: 3.01mg Naringenin:
0.29mg, Naringenin: 0.29mg, Naringenin: 0.29mg, Naringenin: 0.29mg Quercetin: 0.16mg, Quercetin: 0.16mg,
Quercetin: 0.16mg, Quercetin: 0.16mg

Nutrients (% of daily need)

Calories: 377.4kcal (18.87%), Fat: 19.91g (30.63%), Saturated Fat: 10.37g (64.8%), Carbohydrates: 44.01g (14.67%),
Net Carbohydrates: 42.57g (15.48%), Sugar: 25.56g (28.4%), Cholesterol: 121.94mg (40.65%), Sodium: 102.12mg
(4.44%), Alcohol: 0.03g (100%), Alcohol %: 0.03% (100%), Protein: 7.56g (15.12%), Selenium: 16.11ug (23.02%),



Vitamin B2: 0.31mg (18.14%), Folate: 58.7ug (14.67%), Vitamin B1: 0.2mg (13.45%), Manganese: 0.27mg (13.28%),
Phosphorus: 132.51mg (13.25%), Vitamin E: 1.73mg (11.55%), Vitamin C: 8.79mg (10.66%), Iron: 1.75mg (9.71%),
Vitamin A: 437.51IU (8.75%), Vitamin B3: 1.59mg (7.94%), Copper: 0.14mg (6.99%), Magnesium: 26.57mg (6.64%),
Calcium: 66.2mg (6.62%), Vitamin B5: 0.63mg (6.35%), Fiber: 1.44g (5.77%), Vitamin B12: 0.34pg (5.6%), Zinc:
0.8mg (5.33%), Potassium: 170.56mg (4.87%), Vitamin D: 0.68pg (4.52%), Vitamin B6: 0.08mg (3.89%), Vitamin K:
2.5pg (2.39%)



