MEYER LEMON PISTACHIO TARTLETS WITH CANDIED PISTACHIOS

INGREDIENTS

for the pastry crust

1 1/4 cups flour

1/4 cup shelled roasted pistachios, finely ground
1/3 cup sugar

pinch of salt

6 tablespoons unsalted butter

for the filling

2 large eggs, at room temperature

2/3 cup sugar

1 1/2 tablespoons Meyer lemon zest (zest of 2 lemons)
1/3 cup fresh Meyer lemon juice

2 tablespoons all purpose flour

pinch of salt

for the candied pistachios

2 teaspoons sugar

2 teaspoons hot water

6 tablespoons shelled roasted pistachios
1 1/2 tablespoons Turbinado sugar

DIRECTIONS
Preheat oven to 350F and spray six 3 1/2-inch tartlet pans with nonstick spray; place on a rimmed baking
sheet.

Whisk together flour, ground pistachios, sugar, and salt in a medium bowl. Cook butter in a heavy saucepan
over medium heat, stirring constantly until it foams, turns clear, and then turns a deep brown, about 6
minutes. Add brown butter to flour mixture and stir until incorporated. Press 1/4 cup mixture in the bottom
and up the sides of prepared tartlet pans. Bake for 10 minutes, until slightly puffed and set.

Meanwhile, prepare filling. Lightly whisk eggs in a medium bowl. Whisk in sugar, Meyer lemon zest, lemon
juice, flour, and salt until smooth. Reduce oven temperature to 325F and slowly pour filling over hot tartlet
shells; return to oven and bake until filling is firm, 12 to 13 minutes. Cool tartlets completely on wire rack
before releasing from pans, then cover and place in the refrigerator until chilled.

For the candied pistachios, increase oven temperature to 350F and line a rimmed baking sheet with
parchment paper. Whisk together sugar and hot water in a small bowl until sugar is dissolved. Add
pistachios and turbinado sugar; toss to coat. Spread the pistachios in a single layer and bake until crisp,
about 8 minutes. Let cool, then break into pieces.

When ready to serve, dust tartlets with powdered sugar and top with candied pistachios. Store leftover
tartlets overnight in an airtight container in the refrigerator.



