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Most Extraordinary  

French Lemon Cream Tart  

(Adapted closely from Dorie Greenspan’s Baking: 

From My Home to Yours) 

Ingredients (8 servings): 

• 1 cup sugar 

• Finely grated zest of 3 lemons 

• 4 large eggs 

• 3/4 cup freshly squeezed lemon juice (from 4 to 5 lemons) 

• 297g unsalted butter, at room temperature and cut into 

tablespoon-sized pieces 

• 1 fully-baked 9-inch tart shell 

 

Directions: 

1. Make sure you have on hand a digital kitchen thermometer, a blender, 

and a strainer that fits nicely over the top of the blender. Bring a few 

inches of water to a simmer in a saucepan. 

2. Put the sugar and zest in a large heatproof bowl that can perched over 

the pan of simmering water.  Away from the heat, use your fingers to 

rub the sugar and zest together until the sugar is moist, grainy and 

aromatic.  Whisk in the eggs, followed by the lemon juice. 

3. Place the bowl over the pan. After 1-2 minutes, when the cream starts 

to feel tepid, start whisking the cream.  Whisk CONTINUOUSLY for 10-

12 minutes until the cream reaches 82 degC (180deg F).  (DO NOT 

STOP WHISKING or you will end up with a mushy bowl of scrambled 

eggs.) As the cream gets close to 82 degC, you will see it magically begin 

to thicken and transform from a juice-like substance into more of a 

custard. 
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4. The moment the cream hits 82 degC, remove it from the heat and 

strain it into the container of a blender; discard the zest.  Let the cream 

rest at room temperature for about 5 minutes, stirring occasionally, 

until it cools to 60 degC (140 degF). 

5. Turn the blender to high and add in the butter about 5 pieces at a 

time.  Stop to scrape down the inside of the blender as needed.  Once all 

the butter is in, keep beating the cream for another 3 minutes. This will 

disperse the butter evenly throughout the cream and give you a 

gorgeous creamy but light texture. 

6. Pour the cream into a container, press a piece of plastic wrap against 

the surface to create an airtight seal ,and chill the cream for at least 4 

hours or overnight.  When you are ready to construct the tart, just whisk 

the cream to loosen it and spoon it into the tart shell. Serve the tart cold. 

*Doris says that while the lemon cream can be made ahead (it will 

keep in the fridge for 4 days and in the freezer for up to 2 months), 

once the tart is constructed, it’s best to eat it right away.  


