Citrus Custard Tart
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Recipe by: Laura Vitale 1) Preheat the Oven to 350 degrees, =

Serves 6

Prep Time: minutes
Cook Time: minutes

Ingredients

__19 Pre Made Pie Crust
__4Eggs

__Juice and Zest of 1 Large Lemon
__Juice and Zest of 1 Large Orange
__ ¥ cup of Granulated Sugar

__ 213 cup of Heavy Cream

__ Yatsp of Salt

grease a 9 tart pan with some non stick
cooking spray and set aside.

2) Press the rolled out pie crust in the tart
pan, prick with a fork all over and lay a
piece of aluminum foil over the top. Fill the
aluminum foil with dried beans or rice and
bake the crust for 15 minutes.

3) To make the filling, whisk together all of
the remaining ingredients so that you have
a nice smooth custard.

4) When the pie crust has finished baking, remove the foil and beans
and pour in you custard.

5) Reduce the temperature to 300 degrees and continue to bake it for
45 minutes.

6) Let it cool for 1 hour before serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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