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Tarte au Citron
Preparation time 30 min

Baking time 20 +30 min
Oven temperature 220°C, 180°C

You Need
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For the crust
200g plain flour
100g sugar
80g cold butter
1 organic egg
pinch of salt

For the lemon curd 

3 organic eggs
4 organic lemons ( 15cl juice and the grated peel  of 3 lemons)
1 tbsp. starch
150 g double crème ( divine but, can be substituted with crème frâiche)
150 g sugar

Preheat the oven to 220 °C
Grate the lemons (keep aside) and press the juice from the same lemons.

In you stand up mixer make quickly the dough for the crust: flour sifted, butter, sugar, egg and salt and with the paddle tool the dough is made in 3 minutes.
Roll out the dough and transfer it to the buttered and floured form of 20 cm in diameter.

Press the dough up on the sides so you get an even thick crust. Poke lots of holes in the dough with your fork and blind bake the crust weighed down with old beans on a parchment paper, Bake until golden on the edges and let cool.
Set the oven to 180°C
In the meantime mix the grated peel with the eggs, add the sugar and starch. Bring the lemon juice to a soft boil and add it to the other mix while stirring then add the double crème. Pour half of it into the crust transfer it to the oven and fill the rest in. It is quite liquid but will be soft and creamy once ready and cooled off.
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