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Meyer Lemon Tart

TART SHELL:
Recipe adapted from Ina Garten (foodnetwork.com)  

12 tablespoons unsalted butter at room temperature (1-1/2 sticks)
1/2 cup white granulated sugar
1/2 teaspoon pure vanilla extract
1-3/4 cups all purpose flour
Pinch of salt

Grease 10” round tart tin with removable bottom (I just use Pam). 

Mix butter & sugar together in bowl of electric mixer with paddle attachment until they are just combined. Add vanilla.  In medium bowl sift together flour & salt, then add to butter/sugar mixer. Mix on low speed until dough just starts to come together. 
Dump dough into middle of 10” round tart tin, spread as evenly as possible, then press into place making sure the finished edge is flat. You can make this step easier by using the flat bottom of a glass or measuring cup & working from center outwards.  Chill until firm (10 minutes in freezer should do it). 

Preheat oven to 350. Butter 1 side of square of aluminum foil. Place buttered side down onto top of pastry. Fill with dried beans or rice. Bake 20 minutes. Remove foil & beans, prick tart all over with a fork, then bake again for another 20 minutes or until lightly browned. Cool to room temperature before adding filling.



MEYER LEMON CURD

1 cup white granulated sugar
2/3 cup meyer lemon juice, freshly squeezed & strained
1 Tablespoon lemon zest  
3 large eggs
2 large egg yolks
6 Tablespoons butter, softened & cut into cubes

In medium saucepan, combine sugar & lemon juice. Bring to a boil, stirring occasionally to dissolve sugar. 

In large bowl, whisk together lemon zest, eggs & egg yolks. When sugar mixture comes to a boil, add small amounts of it to the egg mixture while whisking to temper the eggs. Continue until all sugar mixture is added to yolks. Transfer egg mixture back to saucepan & cook on medium heat until thickened (approx 10 minutes). Stir often to prevent scorching.
Remove pan from heat. Add butter a cube at a time. When all butter has been added, cool curd for 15 minutes before pouring into prepared tart crust.

Refrigerate overnight or at least 8 hours before serving. 

