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READY IN CALORIES
©

45 min. 292 kcal

DESSERT

Ingredients

I:‘ 5 tablespoons butter cut into chunks
I:‘ 5 large egg yolks

I:‘ 1 teaspoon gelatin powder unflavored
I:‘ 0.5 cup juice of lemon

I:‘ 2 teaspoons lemon zest grated

I:‘ 1 baked single-crust 9-inch pie pastry

I:‘ 10 servings easy rhubarb compote chilled

I:‘ 0.5 cup sugar

I:‘ 1 cup whipping cream
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Equipment

L1000

bowl

frying pan
sieve
plastic wrap

wooden spoon
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In a 2- to 3-quart pan over low heat, combine butter, egg yolks, sugar, lemon peel, and lemon
juice. Stir constantly until mixture thickly coats the back of a wooden spoon, 10 to 12 minutes
(do not boil).

Pour into a small bowl, cover, and chill until cold, at least 2 hours, or nest pan in a large bowl of

ice water and stir mixture until cold, about 10 minutes.
In a heatproof 1-cup glass measure, sprinkle gelatin over 2 tablespoons cold water.

Let stand until soft, 2 to 3 minutes. Put 1inch of water in a small pan; bring to a boil over high
heat, then remove from heat. Set measure in water in pan and stir until gelatin is dissolved, 2

to 3 minutes.
Let cool.

In a large bowl, beat cream until slightly thickened. Beating constantly, pour in gelatin;

continue beating until soft peaks form.

Stir about 1/2 cup whipped cream into cold lemon mixture until well blended, then scrape
lemon mixture into remaining whipped cream and fold gently until incorporated. Spoon into
pie crust and spread level. Cover with plastic wrap and chill until firm, at least 1 hour, or up to 1

day.
Pour rhubarb compote into a fine strainer set over a bowl.
Let drain until dripping stops, then gently spoon rhubarb pieces over lemon cream.

Cut pie into wedges.

Nutrition Facts
]



I prOTEIN 5.47% [ FAT 63.82% cares 30.71%

Properties
Glycemic Index:13.31, Glycemic Load:7.2, Inflammation Score:-5, Nutrition Score:6.8286956807841%

Flavonoids

Catechin: 1.32mg, Catechin: 1.32mg, Catechin: 1.32mg, Catechin: 1.32mg Epicatechin: 0.31Img, Epicatechin: 0.31mg,
Epicatechin: 0.31mg, Epicatechin: 0.31mg Epicatechin 3-gallate: 0.37mg, Epicatechin 3-gallate: 0.37mg,
Epicatechin 3-gallate: 0.37mg, Epicatechin 3-gallate: 0.37mg Eriodictyol: 0.6mg, Eriodictyol: 0.6mg, Eriodictyol:
0.6mg, Eriodictyol: 0.6mg Hesperetin: 1.77mg, Hesperetin: 1.77mg, Hesperetin: 1.77mg, Hesperetin: 1.77mg
Naringenin: 0.17mg, Naringenin: 0.17mg, Naringenin: 0.17mg, Naringenin: 0.17mg Quercetin: 0.05mg, Quercetin:
0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)

Calories: 291.69kcal (14.58%), Fat: 21.14g (32.52%), Saturated Fat: 11.31g (70.68%), Carbohydrates: 22.89g (7.63%),
Net Carbohydrates: 21.28g (7.74%), Sugar: 1.72g (13.02%), Cholesterol: 133.74mg (44.58%), Sodium: 128.52mg
(5.59%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.07g (8.15%), Vitamin K: 20.43pg (19.45%), Vitamin A:
710.68IU (14.21%), Vitamin C: 10.26mg (12.44%), Selenium: 7.42ug (10.6%), Manganese: 0.2mg (10.09%), Calcium:
85.63mg (8.56%), Vitamin B2: 0.14mg (8.48%), Folate: 32.35ug (8.09%), Phosphorus: 70.59mg (7.06%), Potassium:
239.2mg (6.83%), Fiber: 1.6g (6.41%), Vitamin E: 0.86mg (5.75%), Vitamin D: 0.84pug (5.6%), Vitamin B1: 0.08mg
(5.49%), Iron: 0.86mg (4.75%), Vitamin B5: 0.46mg (4.61%), Vitamin B12: 0.22ug (3.6%), Vitamin B6: 0.07mg
(3.39%), Vitamin B3: 0.68mg (3.38%), Magnesium: 12.98mg (3.25%), Zinc: 0.41mg (2.7%), Copper: 0.05mg (2.32%)



