Lemon Curd by Lynn's Recipes

Lynn demonstrates how to make Lemon Curd. This is delicious on toast, can be used in
desserts and is super easy to make. This recipe is from the Barefoot Contessa. Makes about 3
cups.

Ingredients:

e 3lemons

1-1/2 cups sugar

Y, pound unsalted butter, room temperature
4 extra-large eggs

% cup lemon juice (3-4 lemons)

1/8 teaspoon kosher salt

Using a carrot peeler, remove the zest of 3 lemons, being careful to avoid the white pith. Put
the zest in a food processor fitted with the steel blade. Add the sugar and pulse until the zest is
very finely minced into the sugar.

Cream the butter and beat in the sugar and lemon mixture. Add the eggs, 1 at a time, and then
add the lemon juice and salt. Mix until combined.

Pour the mixture into a 2 quart saucepan and cook over low heat until thickened (about 10
minutes), stirring occasionally. The lemon curd will thicken at about 170° F, or just below
simmer. Remove from the heat. Strain to remove any lumps. Cool or refrigerate.

Link to Aroma Induction Hot Plate
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http://www.youtube.com/watch?v=6PvjNt7oF6E
http://astore.amazon.com/lynsrec-20/detail/B0044WWBGG
https://www.lynnsrecipes.com

Lemon Curd by Lynn's Recipes

Link to Cuisinart 4 Cup Food Processor

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Facebook

Instagram
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Click here for a handy Conversion Chart
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