to create
anything~

Elderflower Lemon Tartlets Makes: one dozen mini tarts

Ingredients: For the lemon filling: Additional:

Forthe tart shells: 3large eggs Whipped cream

1Va cups all-purpose flour 2 large eggyolks Fresh slicedlemons or candied
2 Tbsp. sugar Zestof 2lemon lemon slices

1/2 tsp. kosher salt 2 cup sugar Daisyicing decorations

2 cup unsalted butter, softened  3/4 cup lemonjuice

1Tbsp. milk 3 Tbsp.unsalted butter

1large eggyolk Y3 cup sour cream

Vs tsp. kosher salt
Elderflowerliqueur (optional)

Method:
1.Preheat the ovento 350 F. Coat a mini tart pan with nonstick cooking spray.
2.Prepare the tart shells: In afood processor, pulse flour, 2 Tbsp. sugar, salt, and 1/2 cup butter until butteris
pea-sized.
3.Mix the milk and 1egg yolk to combine; add to dry ingredients and pulse to form a smooth dough.
4.Pressinto bottom and sides of the mini tart pan. Line each tart with a mini cupcake liner (or foil) and fill with pie
weights.
5.Bake for 8 minutes, thenremove liners and weights and bake an additional 2-3 minutes until set.
6.Prepare thefilling: In a small pot, whisk to combine the eggs, egg yolks, zest, and sugar. Whisk inlemon juice.
7.Cook, whisking, over medium low heat until thickened.
8.Remove from heat and whisk in butter until smooth. Whisk in sour cream and salt, and liqueur to taste if using.
9.Strainand use tofill tart shells.
10.Bake for 8-10 minutes or until only slightly jiggly in the center. Cool completely on a wire rack, then chill at least
2 hours.

1. Garnish as desired and serve chilled.
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