Lemon Pasticiotti by Buddy Valastro (the Cake Boss)

Custard Ingredients

	2‑1/2
	cups whole milk

	1 
	tablespoon vanilla

	5
	extra-large egg yolks in a medium bowl

	1
	cup sugar

	2/3
	cup cake flour, sifted


1. Have all of your ingredients measured and ready. In a deep saucepan (3 quart), bring the milk and vanilla to a simmer, turn off heat. Whisk the sugar into the eggs. Stream the cake flour into the eggs while whisking well to incorporate. Ladle approximately 1/4 cup of hot milk into the egg mixture, whisking continuously to combine well. Repeat with another ladle of hot milk.
2. Pour/scrape all of the egg mixture back into the saucepan of milk and return to medium-low heat, whisking continuously, making to sure reach the bottom and bottom sides of the pan. Mixture will thicken within a minute, whisk another 30 seconds. Whisk in the butter, lower heat and whisk until quite thick, another minute or two. Remove from heat. Chill custard well in fridge before use
Dough Part 1

2 sticks of butter 

1 cup granulated sugar 

1/2 tsp vanilla 

1/2 tsp honey 1/16th baking powder 

1/16th baking soda 

1/2 tsp lemon zest 1/4 cup water 

2 cups all purpose flour 

Place ingredients in food processor. Scrape bowl, making sure everything is mixed. Give final fast spin. Wrap dough in plastic wrap put in fridge 1/2 hour. 

Dough Part 2

Take out dough. Flour and kneed it. Roll out Dough. Take a piece of dough and smash it down. Put dough in tart forms. Fill with filling. Put tops on and flour tops. Smash down dough and take off excess. Brush tops with egg wash. Bake 20-25 minutes in 400 degree oven 

