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 Lemon Tart by Sian Hindle

I have been working on developing new tart recipes for a number of restaurants for spring.  There can be no more elegant tart than a sharp and sweet lemon tart, the perfect way to finish off any meal.

Lemon tart may sound basic to bake but it can be quite tricky to make the thinnest shortest pastry that holds the smooth silky citrus filling without cracks, splits or shrinkage.  

With this recipe there are a number of important points to follow,

· Chill the pastry before and after rolling out the tart.  

· Pour the filling into the hot pastry case.

· Reduce the oven temperature to gently cook the filling.

Ingredients – Cuts into 12 elegant slices

For the pastry :

100g Cold butter, cut into 1cm cubes

175g Plain Flour

2 tbsp Caster Sugar

¼ tsp Salt

1 egg yolk

For the filling :

6 Eggs

250g Caster Sugar

3 Unwaxed lemons, zest and juice

150ml Double Cream

Method

· To make the pastry in a processor, pulse the butter into the flour until the mixture resembles fine breadcrumbs.  Stir in the sugar and salt.  Add the egg yolk and 1 tbsp cold water. Work into a dough. Knead lightly, wrap in cling film and chill for 20 mins.

· Heat the oven to 190’c/fan 170’c/Gas 5 and place a baking sheet to warm in the oven.

· Meanwhile make the filling. Beat the eggs with the sugar, stir in the lemon juice and zest.  Leave the stand.

· Roll out the pastry to fit a loose bottomed fluted tart tin 24cm x 2cm.  Fit the pastry into the fluted design of the tin.  Trim and neaten the pastry to sit just above the edge of the tin.  Prick the base with a fork and chill for 10 mins.

· Line the pastry case with baking paper, fill with baking beans and bake for 12-15 mins, until the base is cooked and slightly coloured.

· Strain the filling to remove the zest, stir into the cream.  Pour the filling into the hot case.  Reduce the heat to 150’c/120’Fan/Gas 2.  Bake until barely set, with a slight wobble in the centre, 30-35 minutes.  

· Cool for at least 45 mins 

· Dust with icing sugar to decorate if liked. Serve with fresh raspberries.

Sometimes I brulee the dusting of icing sugar with a blow torch to give a crisp finish to the silky smooth filling.

This tart freezes well.   

More recipes are available on our blog www.lacreme.typepad.co.uk 
