
MASTERCHEF 
 

Lemon Tart 
 

RECIPE FROM LARKIN CEN 

 
Serves 8 

Prep time: 1 hour 
Cooking time: 30mins 

 
Ingredients 
 
Pastry 
250g Flour 
50g icing Sugar 
150g unsalted Butter 
1 Egg 
1 beaten egg for pastry case 
 
Filling 
6 Eggs 
300g Caster Sugar 
250ml Double Cream 
200ml Lemon juice  
 
Raspberry Coulis 
2 punnets of Raspberries 
200g Caster Sugar 
Lemon   
 
To Garnish 
Edible Flowers  



20g Icing sugar (for dusting over Tart) 
 
Method 
Pre heat an oven to 160C 
Pastry 

1) In a bowl, mix the flour, butter and sugar into breadcrumbs. 
2) Mix in 2 eggs and knead into pastry. Do not over work the pastry and it is done as 

soon as it comes together. 
3) Form a ball of dough and wrap in cling film for 30 minutes.  
4) After 30 minutes using the back of your hand press one of the dough balls so that it 

is almost flat. From there dust the pastry with a pinch of flour and roll out until the 
pastry is the thickness of a pound coin. 

5) Place the pastry in a 28 centimetre flan ring on parchment paper and then blind bake 
for 15 minutes with baking beans at 160c 

6) Remove baking beans and blind bake for another 5 minutes remove and egg wash 
the inside of the case using a pastry brush.  

7) Remove from the oven and let the pastry case rest.   
 
Filling  

1) In a bowl, whisk the eggs and caster sugar together 
2) Add the double cream and the lemon juice 
3) Heat altogether in a saucepan up to 38 degrees and transfer to measuring jug. 
4) Next, put the pastry case back into the oven. Whilst the pastry is in the oven pour 

the filling into the case and cook at 120c for 35 minutes or until slightly wobbly in the 
centre or until the centre reaches 70c. 

5) Once cooked, remove and cool so that the tart can set. 
6) Let it rest for at least an hour and a half.  

 
Raspberry Coulis 

1) Wash the raspberries in a colander under a cold tap and reserve 
2) When ready to make the coulis put the raspberries in a saucepan and add the sugar. 

Then add a squeeze of lemon juice and cook it out until you get a consistency just 
short of a jam. It should be able to coat the back of a spoon. 

3) Pass mixture through a fine sieve.  
4) Reserve. 

 
To plate 

1) Dust the whole tart with icing sugar 
2) Place a slice of lemon tart in the middle of your plate 
3) Using a teaspoon, spoon the Raspberry coulis in a circle around the Tart  
4) Put one edible rose at the top of the tart 
5) Arrange two edible flowers on the plate near the bottom of the tart.  


