Dessert

Lemon Tart


Tart – Lemon
Tart Dough

Use Basic 2 crust pie dough recipe: ½ for 9” tart pan, ¾ for 11” tart pan

Lemon Curd - filling for one 9” tart, (1½ - 2X for 11” tart)

½ C fresh lemon juice (about 3 large lemons)

2t lemon zest

2 jumbo eggs

½ C plus 3 T sugar

2T butter

Place all lemon curd ingredients, except butter, into a heavy pot. Whisk until thick over medium to low heat; add butter and whisk until smooth.

Place one baked, cooled tart shell on a serving plate. Pour thickened lemon curd into the tart shell; cool completely. Store in refrig, Dust top with powdered sugar before serving.

