to create
anything~

Lemon Ta rt Makes: One 9—inchtart |

Ingredients:

11/4 cups all-purpose flour Zestof Tlemon

3/4 cup + 2 Tbsp. sugar, divided lcuplemonjuice

1/2 tsp. kosher salt 1/2 cup sour cream

3/4 cup unsalted butter, divided Berries, mint, whipped cream, or otheritems
1Tbsp. milk to garnish the tart, as desired

3large eggyolks

4large eggs

Method:

1.Preheatthe ovento 350 F.

2.Prepare the crust: Inafood processor, pulse flour, 2 Tbsp. sugar, salt, and 1/2 cup butter until
butteris pea-sized.

3.Mixthe milk and 1eggyolk to combine; add to dry ingredients and pulse to form a smooth
dough.

4.Pressinto bottom and sides of a fluted 9-inch tart pan. Freeze for 10 minutes.

5.Line the tart crust with foil and fill with pie weights. Bake for 15-18 minutes until golden brown
alongthe edges.

6.Remove weights and foil and bake an additional 10 minutes or until the bottomis baked
through.

7.Prepare thefilling: In a small pot, whisk to combine the remaining 2 egg yolks, eggs, zest, and
sugar. Whiskinlemonjuice.

8.Cook, whisking, over medium low heat until thickened.

9.Remove from heat and whiskin remaining 1/4 cup butter until smooth. Whisk in sour cream.

10. Strainand pour evenly into prepared crust.

11.Bake for18-20 minutes or until only slightly jiggly in the center. Cool completely on a wire rack,

then chill atleast 2 hours.

12. Garnish as desired and serve chilled.
Tagusinyour photos @learnwithmichaels

_ VISIT MICHAELS.COM FOR MORE INSPIRATION




