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Mini Lemon Tarts
These mini gluten-free lemon tarts are made with a gluten-free nut and graham cracker crust and
filled with a tasty, sharp lemon curd. Serve these sunshine tarts at your next gathering! Made with
Pamela’s Nut Flour Blend and Honey Grahams. Recipe, video and photos created by Healthy Nibbles &
Bits.
Watch the video:

Ingredients

Crust
1 cup (110g) Pamela's Nut Flour Blend
6 Pamela's Honey Graham Crackers
3/4 teaspoon ground cinnamon
1/4 teaspoon salt
2 tablespoons honey
4 tablespoons unsalted butter, melted
Lemon Curd
8 egg yolks
3/4 cup (150g) cane sugar
1 cup lemon juice (about 4 to 5 large lemons)
zest from 2 lemons
4 tablespoons unsalted butter

Directions

Preheat oven to 350F (175C). Set an oven rack to the center position.

CRUST:

Measure out 1 cup of Nut Flour Blend and pour it into a large bowl. Set the bowl aside.

Place the graham crackers into a sealable sandwich bag. Using a rolling pin, crush the graham
crackers into crumbs. Pour graham cracker crumbs into the bowl with the nut flour.

Add the cinnamon and salt to the bowl and stir until everything is incorporated. Add the melted
butter and honey and stir until you get a mixture that looks like wet sand.

Divide the mixture into 4 mini tart pans . You'll need about 1/2 cup of the mixture for each pan.
(My pans were 4.75 inches in diameter.)

Place tart pans onto a baking sheet and bake the crusts for 10 to 13 minutes, until the crusts start
to turn golden brown.

LEMON CURD:

http://magento-513015-1628136.cloudwaysapps.com/products/baking-mixes/nut-flour-blend/
http://magento-513015-1628136.cloudwaysapps.com/products/graham-crackers-gluten-free/
http://healthynibblesandbits.com
http://healthynibblesandbits.com
http://magento-513015-1628136.cloudwaysapps.com/products/baking-mixes/nut-flour-blend/
http://magento-513015-1628136.cloudwaysapps.com/products/graham-crackers-gluten-free/honey-grahams-gluten-free/
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Prepare the lemon curd while the crusts are baking. In a medium bowl, mix the egg yolks, sugar,
lemon juice and lemon zest together. Set the bowl aside.

In a small saucepan, melt 4 tablespoons of butter over medium-low heat. Add the lemon and
egg mixture and stir to combine the ingredients. Stir the lemon curd frequently to avoid
overcooking the eggs. The lemon curd is ready when it coats the back of a spoon, about 10 to 15
minutes. Remove the lemon curd from heat.

Pour the lemon curd through a fine mesh strainer to strain out the lemon zest. Then, divide the
lemon curd into the 4 tart pans.

Let the tarts cool at room temperature for 20 minutes before chilling them in the refrigerator for
an hour. If you are in a hurry, just stick them into a refrigerator immediately.

Remove the tarts from the pan once they are chilled. Leftover tarts can keep in the refrigerator
for 4 to 5 days.
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