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Fresh Lemon Tart
Makes: (1) 9 inch tart 

Ingredients: 
Tart dough-
1 1/4 cups AP flour
1/2 cup powdered sugar
pinch of salt
1/2 cup cubed COLD butter
1 large egg
splash of vanilla

Lemon Filling:
3 whole eggs
3/4 cup granulated sugar
1 T lemon zest
1/2 cup fresh squeezed lemon juice (2-3 lemons)
2 T heavy cream
1/2 cup unsalted butter, cubed

Method:
Preheat oven to 375 degrees. 
In a food processor, pulse flour, powdered sugar and salt to combine. Add 
butter and pulse just to break butter up; about 15 minutes. Then, add your 
egg and vanilla, pulsing just before it comes into a ball. Turn out on to a 
floured surface and form into a disk. Wrap with plastic wrap and chill for an 
hour.
Make lemon filling while you wait: In a medium bowl, combine all 
ingredients EXCEPT butter. Place bowl over a double boiler (medium sized 
pot filled with water turned on to medium heat) for about 10-15 minute until 
it becomes thick. It should coat the back of a wooden spoon (nappe) It will 
thicken even more when cooled.  Remove form heat and strain into a 
medium sized bowl. Add butter in 2-3 stages whisking vigorously in 
between to melt butter. This also incorporates air to make filling lighter. 
Allow to cool completely, or stick in fridge. 
Grab your dough and begin to roll it out to fit your tart shell. I used a 9 inch 
square tart shell. Push firmly into corners and cover completely. Place in 
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oven to bake for about 20 minutes or until golden brown. Allow this shell to 
cool completely before filling.

Once BOTH components have completely cooled, fill the shell with your 
lemon filling. Top with fresh lemon slices, and serve!

Notes: It’s important to whisk constantly over the double boiler to prevent 
cooking your egg.
Make sure to chill your dough before using or it will shrink in the pan!
When baking your tart shell, pie weights are always a good idea. I had no 
trouble with this dough bubbling, but it happens.


