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LIME TART

Ingredients
1 sheet store bought sweet shortcrust pastry
1 cup lime juice
1 cup caster sugar
1 cup cream
4 eggs

Method
Preheat oven to 180°C.

Rolloutpastrytofita22.5cmsquare(or25cmround)tarttin;placethepastrygentlyinthetin.

Linethepastrywithbakingpaperandfillwithbakingblindmaterials(rice,driedpastaorweights) 
andbakefortenminutes.

Removethebakingblindmaterialandreturntotheovenforanother10minutes.

Combineinajugthelimejuice,sugar,creamandeggs.

Pourthemixtureintothetartshellandreturntotheoventocookforafurther15-20minutesor 
untilthefillingisjustset.

Refrigeratetillfirm.

 SERVES PREP COOK
 6-8 10minutes 35minutes
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