
Lemon Tart

Servings: 10 servings

Ingredients:

For the Crust:

• 1 1/4 cups all-purpose flour

• 1/4 cup powdered sugar

• 1/4 teaspoon salt

• 1/2 cup unsalted butter, cold and cubed

• 1 large egg yolk

• 2-3 tablespoons ice water

For the Lemon Filling:

• 1 cup granulated sugar

• 1 tablespoon all-purpose flour

• 1/4 teaspoon salt

• 4 large eggs

• 2/3 cup fresh lemon juice (about 3-4 lemons)

• 2 teaspoons lemon zest

• 1/2 cup heavy cream

Instructions (English):

• ✅  Prepare the crust: 
In a food processor, combine the flour, powdered sugar, and salt. Add the cold butter 
cubes and pulse until the mixture resembles coarse crumbs.

• ✅  Add the egg yolk and pulse until just combined. Gradually add ice water, 1 
tablespoon at a time, until the dough starts to come together.



• ✅  Turn the dough out onto a floured surface and knead it gently until smooth. Shape it 
into a disk, wrap in plastic wrap, and chill in the fridge for 30 minutes.

• ✅  Preheat the oven to 350°F (175°C). 
Roll out the dough on a floured surface to fit your tart pan (about 9 inches in diameter). 
Press the dough into the pan, trimming the excess.

• ✅  Prick the bottom of the crust with a fork and line with parchment paper or foil. Fill 
with pie weights or dry beans.

• ✅  Bake for 15 minutes, then remove the weights and parchment/foil. Bake for another 
5-7 minutes until golden. Let it cool completely.

• ✅  Prepare the filling: 
In a medium saucepan, whisk together the sugar, flour, and salt. Add the eggs, lemon 
juice, and zest, and whisk until smooth.

• ✅  Over medium heat, cook the mixture, whisking constantly, until it thickens and just 
begins to bubble (about 5-7 minutes).

• ✅  Remove from the heat and whisk in the heavy cream.

• ✅  Pour the filling into the cooled crust.

• ✅  Bake at 350°F (175°C) for 15-20 minutes until the filling is set (it should jiggle 
slightly in the center). Let it cool completely before serving.

Nutritional Breakdown (per serving - approx. 10 servings):

• Calories: 300

• Fat: 18g

◦ Saturated Fat: 9g

• Carbs: 35g

◦ Fiber: 1g

◦ Sugar: 25g

• Protein: 3g
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