Lemon Raspberry Tart

Description

A chocolate-coated puff pastry crust is filled with homemade lemon
curd and topped with fresh raspberries for a dessert that will make
your guests rave!

Ingred|ents
10 egg yolks
1 sheet frozen puff pastry, thawed
1 cup lemon juice
1 cup sugar
1 tbsp butter
3 0z semi-sweet chocolate, melted
1 pt Fresh Raspberries
mint leaves for garnish Summary
Yield: 8
Prep Time: 45 minutes

Instructions Category: Desserts
Cuisine: American

Heat the oven to 400°F. Beat the egg yolks in a medium bowl with a
fork or whisk.

Unfold the pastry sheet on a lightly floured surface. Roll the pastry
sheet into a 12-inch square.
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Cut off the corners to make a circle. Press the pastry into a 10-inch
tart pan with a removable bottom. Trim the excess pastry.

Prick the pastry thoroughly with a fork. Place a piece of aluminum foil
onto the pastry. Add dried beans or pie weights.

Bake for 20 minutes or until the pastry is golden brown. Remove the
foil and beans. Let the pastry cool in the pan on a wire rack for 10
minutes.

Heat the lemon juice and sugar in a 2-quart saucepan over medium
heat to a boil. Remove the saucepan from the heat.

Add the butter and stir until melted. Gradually stir half the lemon
mixture into the egg yolks. Return the egg mixture to the saucepan.
Cook and stir for 1 minute.

Spread the chocolate on the pastry.

Spoon the lemon mixture over the chocolate.

Cover and refrigerate for 2 hours or until set.
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Arrange the raspberries on the tart. Garnish with the mint.



