LEMON PANNA COTTA
SHOPPING LIST

2 pints whipping
cream
STAPLES

3 lemons
½ cup white sugar
Serves 6

Grate the zest from the lemons, being careful not to include
any of the bitter white pith. Squeeze the lemons, add the zest
to the juice, and set aside.
Pour the cream into a heavy-bottomed pot, stir in the
sugar, and bring to a boil, stirring constantly and scraping the
spoon across the bottom of the pot, for about 2 minutes. Remove from the heat and, still stirring, add the lemon juice and
zest. Pour into ramekins or small bowls, cool, and leave to set in
the refrigerator for at least 4 hours.
If you want to gild the lily, garnish with whipped cream
and a sprig of mint.

TART LEMON TART
Begin by making a tart shell. If you have some nuts on hand—I
like cashews in this crust, but unsalted almonds or hazelnuts
are also excellent—carefully toast a handful, then grind them
in a spice grinder or food processor with the flour, the confectioner’s sugar, and a pinch of salt. Put the nut mixture into a
bowl and cut in 4 tablespoons of butter with two knives until it
STAPLES
is the size of peas. Stir in the olive oil and 1 egg yolk.
¾ cup flour
Form the dough into a disk, put it between two pieces
salt
of plastic wrap, and roll it out to an 11-inch round. Press the
10 tablespoons (1¼
dough gently into a 9-inch tart shell with a removable bottom,
stick) butter
and chill for half an hour. Bake in a 400-degree oven for about
3 tablespoons olive oil
15 minutes and allow to cool on a rack.
5 large eggs, separated
To make the filling, grate the zest from 1 lemon. Squeeze
4 large lemons
all 4 lemons and mix the juice with the zest. Put the lemon
¾ cup sugar
2 teaspoons cornstarch mixture into a heavy-bottomed non-reactive pot and whisk
in the sugar and cornstarch. Whisk in 2 eggs plus 2 additional
yolks.
Put the pot on the stove and turn the heat to medium
high. Whisk constantly until the mixture begins to boil, then
keep whisking for a couple more minutes until the mixture is
smooth and thick.
Remove from the heat, add 6 tablespoons of butter (cut
into pieces), and whisk the mixture until the butter has vanished. Spread into the tart shell and allow to cool. Put the tart
in the refrigerator to chill for at least 2 hours.
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½ cup cashews (or
unsalted almonds or
hazelnuts)
¼ cup confectioners’
sugar
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