PORTUGUESE-STYLE CUSTARD TARTS

INGREDIENTS METHOD

+ % CUP (165G) CASTER (SUPERFINE) 1 Preheat oven to 200°C (400°F). Place
SUGAR the sugar, water, lemon peel and vanillain a

+ % CUP (180OML) WATER saucepan over low heat and stir until the

+ PEELOF1LEMON sugar is dissolved. Increase heat to high

+ 1VANILLA BEAN. SPLIT AND SEEDS and bring to the boil for 4 minutes or until
SCRAPED thickened slightly. Remove the lemon peel

+ % CUP (35G) CORNFLOUR and vanilla bean and discard.
(CORNSTARCH)

2 Place the cornflour and % cup (125ml)
milk in a large bowl and mix until smooth.

+ 3EGGYOLKS Add the egg yolks and whisk to combine.

+ 1X375G SHEET ALL-BUTTER PUFF Add the remaining milk and the sugar
PASTRY+, HALVED

+ 1% CUPS (375ML) MILK

syrup and whisk until combined.

3 Pour the egg mixture into a medium
saucepan and place over medium heat.
Bring to the boil and cook, whisking
continuously, for 6 minutes or until the
mixture is thickened. Set aside to cool

comp!eteiy.

4 Layer the halved pastry sheets on top of
each other. Starting at the short end of
the pastry, tightly roll into a log. Trim the
edges and cut into 12 x Tem rounds. Lay
the pastry rounds flat on a lightly floured

surface and roll out to 12 x 10ecm rounds.

5 Carefully press the pastry rounds into a
12-hole, %2 cup-capacity (125ml) lightly
greased muffin tin. Divide the custard
between the pastry cases and smooth the
top. Bake for 25-27 minutes or until the




custard is just blistered and golden. Allow
to cool in tins for 5§ minutes,

6 Turnout onto a wire rack to cool
completely. Makes 12.

+It’s important to yse an all-butter puff
Pastry to achieve the light, Crispy pastry of
an authentc Portuguese tart.
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