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For the Filling: ! “"i:h

#w T s (OPW) 0 Make the Filling: In a bowl, whisk together mascarpone, sugar,
for opping . eggs, lemon juice, lemon zest, and vanilla until smooth and creamy.

1% cups all-purpose flour |
% cup powdered sugar
% cup cold butter, cubed
1 egg yolk . ht, an t
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8 oz mascarpone cheese | ﬁllw!;! v 4 - 3

(room temperature) e g . T TR O
12 cup granulated sugar @ / h/t@Caﬁ’ﬂS v B

2 large eggs :

- Make the Crust: In a bowl, mix flour and powdered sugar.
% cup fresh lemon juice o Cut in butter until crumbly. Stir in egg yolk and enoughqlce water
(about 2 lemons) . to form a dough. Press into a 9-inch tart pan. Chill for 15 minutes.

1 Tbsp lemon zest 9 Bake: Preheat oven to 350°F (175°C). Bake crust for 15-18 minutes, |
1 tsp vanilla extract until lightly golden. Let cool slightly. .

Lemon slices o Bake the Tart: Pour filling into the crust and bake for 20-25 minutes, &
Powdered sugar until set (center should be slightly firm). -_

Fresh mint leaves i 6 Cool & Serve: Cool completely, then refrigerate for at least 2 hours.
'_Ii':og withdlemon slices, a dusting of powdered sugar, and fresh mint,
e if desired.
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Prep Time: | == Cook Time: i L] Chill Time:
20 Minutes | |} 35-40 Minutes| |' | 2 Hours
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