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Dough

· 2 cups flour

· 1 teaspoon baking powder

· 1/2 cup sugar

· 1/4 cup milk

· 1 egg beaten

· 1/2 cup margarine or shortening

Mix dry ingredients in large bowl (or food processor).  Add in margarine until pea size, add in egg and milk until just mixed.  Knead 5-6 times to make a soft dough. Flatten into a disc, wrap in plastic and refrigerate.

Filling

· 1 large egg

· 1 egg yolk (save egg white for brushing tarts)

· 3/4 cups sugar

· 1/8 cup flour (eye ball it)

· 2 cups milk, scalded (microwaved) and cooled slightly

· 3/4 cups ricotta

· 1/2 of a grated lemon or orange zest

· 1 tablespoon cornstarch

In a sauce pan whisk eggs and sugar, add flour and cornstarch, whisk until smooth, add zest and ricotta, mix.  Slowly add, while whisking the whole time, the heated milk.  Heat on stove until entire mixture is thickened.  Leave to cool with wax paper or plastic wrap directly on surface of filling.

Spray oil the inside of a muffin pan.  Prepare the dough:  Cut dough into a 2/3 chunk and a 1/3 chunk.  Roll out the larger chunk (it’s a soft dough) and cut with a glass or large cup that is LARGER than the circumference of the muffin top.  Place in each muffin cup, spreading dough up until it is a high as the sides of the muffin cup or a tad bit higher.  Roll out the smaller dough piece, cut into narrow lattice strips.  Fill cups with filling, but not over the height of the crust.  Fit about 2 lattice strips in each direction across the top of the tarts.  Brush with egg white if you saved it, sprinkle with sugar.

Bake in a 375 degree oven for about 35 minutes.  Check after 25 min. The tart should be puffed up, insert a knife, if it comes out clean with maybe just a bit on the knife, it’s done.  If it sticks to the knife, bake it longer.

Sprinkle with confectioners sugar and refrigerate.  Makes 12 cupcake size.
