
Exclusively Food: Lemon Tart Recipe 
 

 
 
This tart has a soft, smooth and tangy lemon filling, which is similar in texture 
to a baked custard. We like the filling to be quite tangy, but if you would prefer 
a milder flavour, the tart will still turn out well if the amount of lemon juice in 
the filling is reduced to 125ml (1/2 cup). The filling is partially cooked on the 
stovetop before being oven baked in a precooked pastry case. 
 
The buttery pastry can be difficult to work with. If you don't wish to roll the 
pastry out or if it breaks when you are lifting it into the pan, you can use your 
fingers to press the dough evenly over the base and up the side of the tart 
pan. If desired, the pastry case can be baked the day before filling and stored 
in an airtight container at room temperature. 
 
Serves about 9-10. 
 
Pastry 
162g (1 cup plus 1 tablespoon) plain flour 
38g (1/4 cup) self-raising flour 
60g (1/3 cup, firmly packed) pure icing sugar, sifted 

100g cold butter, chopped into about 15 pieces 
1 large egg yolk (we use eggs with a minimum weight of 59g) 
 
Lemon Filling 
4 large eggs (we use eggs with a minimum weight of 59g) 
40g (2 tablespoons plus 1/2 teaspoon) butter, chopped into a few pieces 
166ml (2/3 cup) cream (35 to 40 percent fat) 
166ml (2/3 cup) fresh lemon juice 
200g (3/4 cup plus 2 tablespoons) sugar 
 
Pastry 
Place plain flour, self-raising flour and icing sugar in a food processor and 
process on medium speed for about 20 seconds to combine the ingredients. 
 
Add the cold butter to the flour mixture. 
 

 
 
Process on medium speed for about 15 seconds, until only tiny lumps of butter 
remain (any butter pieces should be smaller than a grain of rice). 
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Add the egg yolk to the processor and process on medium speed until the yolk 
is incorporated and the mixture just starts to clump together (about 30-60 
seconds). During processing, you may need to stop the machine and run a 
spatula around the side at the base of the bowl to dislodge any unincorporated 
ingredients. 
 

 
 
Remove the processor blade and use your hand to press the dough clumps 
together into a mass. Tip the dough onto a large sheet of baking paper (the 
paper can be reused when rolling out the pastry). 
 
Use your hands to bring the pastry together into a smooth ball. Form the 
pastry into a disc shape. 
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Wrap pastry disc with plastic wrap or place in a freezer bag, and refrigerate for 
two to three hours. 
 
After at least two hours resting time, remove the pastry from the refrigerator 
and leave it at room temperature for 10-30 minutes, until just soft enough to 
roll out (the time required will depend on the temperature of the room). 
 
Adjust the oven rack to the lowest shelf position; the pastry base will brown 
and crisp better if it is close to the bottom element. If possible, set your oven 
so that the top and bottom elements are on, and the fan, if present, is off. 
Then preheat oven to 180 degrees Celsius. If you have a fan-forced oven and 
aren't able to turn the fan off, preheat your oven to 160 degrees Celsius. 
 
Place unwrapped pastry disc between two large sheets of baking paper. Using 
a rolling pin, roll pastry out to form a 29cm diameter circle. The pastry circle 
should be just large enough to line the pan; if you make the circle much larger, 
the pastry will be too thin. 
 
When rolling the pastry out, you may find that the edges of the pastry start to 
develop large cracks as in the photo below. 
 

 
 
If this happens, use your fingers to press the pastry back together to repair 
the cracks. 
 

 
 
The bottom sheet of baking paper may develop creases during rolling. These 
creases can make deep cuts in the pastry. To help prevent this, we do the 
following once or twice during rolling: 
1) Leave the pastry between the two sheets of baking paper. Flip the paper 
and pastry over so the bottom sheet of baking paper is now on the top. 
2) Lift the top sheet of baking paper off the pastry to remove the creases, and 
then place the paper down again and continue rolling. 
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Ensure the pastry shape is as round as possible. If it isn't round, the pastry 
may not completely line the pan. Once the pastry is rolled out to the desired 
size, we briefly place it in the freezer to make it easier to work with and help 
prevent it from breaking when transferring to the pan. We leave the pastry 
between the sheets of baking paper, place it flat on a large tray/board and put 
it in the freezer for 2-3 minutes to firm up. 
 
When you are ready to transfer the pastry to the pan, loosen the top sheet of 
baking paper by lifting it off the pastry and then placing it back down. Keeping 
the pastry between the two sheets of baking paper, flip the paper and pastry 
over so the bottom sheet of paper is now on the top. Remove the top sheet of 
baking paper. This process of loosening the paper makes it easier to lift the 
pastry off the baking paper when transferring the pastry to the pan. 
 
You will need a 3cm deep, 23cm base diameter loose bottomed tart pan. If you 
have experience lining tart pans with pastry, you can ignore the next 
paragraph. The following instructions for lifting the pastry into the pan would 
probably suit left-handed people, so use the opposite sides/hands if you prefer. 
 
Place the pan to the right of the pastry round. With your left hand, hold the 
rolling pin above the pastry. Work quickly to help prevent the pastry from 
breaking. Use the baking paper to lift the right side of the pastry up and drape 
it over the rolling pin. 
 

 
 
Leave the pastry resting on the rolling pin and return the baking paper in your 
hand to the bench. 
 

 
 
Slide your right hand between the pastry and baking paper still resting on the 
bench. Lift the pastry with your right hand and move the pastry to the left side 
of the tart pan. When the pastry is in the correct position, slide your right hand 
to the right, using it to support the pastry as you roll it off the rolling pin and 
into the pan. 
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Ease the pastry into the pan. 
 

 
 
Fold down any pastry that extends above the top rim of the pan and press it 
onto the edge crust to reinforce. Trim the edges of the pastry to neaten. 
 

 
 
Place pastry in freezer for 15 minutes. 
 
Scrunch one of the sheets of baking paper that you used when rolling the 
pastry, until the paper is soft and pliable. Flatten the sheet of baking paper and 
use it to line the pastry case. Then half fill the case with raw rice, dried beans 
or pie weights and gently push the rice/weights up against the side of the case 

to support the edge crust. 
 

 
 
Place pan on the lowest oven rack and bake pastry for 25 minutes. Remove 
pastry from oven, and carefully lift the baking paper and rice/weights out of 
the pastry case. Return the pastry to the lowest oven rack and bake for about 
10 minutes, until a light golden colour. 
 
Place pan on a wire rack and allow pastry to cool for at least 30 minutes before 
starting filling. 
 
Filling 
When ready to start the filling, preheat oven to 160 degrees Celsius (140 
degrees Celsius fan-forced). 
 
You will need a double boiler, or a medium-large saucepan and a large 
heatproof bowl that is wider than the saucepan. One-quarter fill the saucepan 
with water. Sit the bowl on top of the saucepan and check that the base of the 
bowl doesn't touch the water (use a different bowl if necessary). Remove the 
bowl and bring the saucepan of water to the simmer. 
 
Place eggs in the bowl and lightly whisk with a fork or whisk to combine, but 
not aerate. Add butter, cream, lemon juice and sugar to the bowl and use a 
heatproof spatula to stir to combine (the butter won't combine with the other 
ingredients at this stage). 
 
Sit the bowl on top of the saucepan, and stir the mixture constantly with the 
spatula, scraping the base and side of the bowl to prevent the mixture sticking 
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to the bowl and overcooking. You may need to adjust the heat to keep the 
water at a simmer (don't allow the water to boil). Continue stirring the mixture 
until it thickens slightly and a thin layer clings to the spatula (about 15-20 
minutes). If you draw your finger across the spatula, a clear trail should 
remain in the filling clinging to the spatula. You will probably notice small white 
pieces of egg in the filling (one such piece is shown on the spatula below). 
 

 
 
Strain the filling into the pastry case to remove the lumps of egg. Smooth the 
surface of the filling with the spatula or the back of a spoon. 
 
Baking, Serving and Storage 
Bake for about 18-20 minutes on the lowest oven rack. The tart filling should 
be set around the edges and the centre should be slightly wobbly when the tart 
is gently shaken. 
 

 
 
Place tart on a wire rack to cool completely. 
 
The tart can be served at room temperature or refrigerated until cold. Serve 
with whipped cream or ice cream, if desired. The tart is best eaten on the day 
of making as the filling will soften the pastry over time. 
 
Store tart in an airtight container in the refrigerator. Not suitable to freeze. © 
www.exclusivelyfood.com.au 
 
Source: http://www.exclusivelyfood.com.au/2009/04/lemon-tart-recipe.html 
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