Lemon Pine Nut Tart (torta della nonna)

Corn Meal Dough Ingredients

· 1 3/4 cups all-purpose flour

· 1 cup coarse cornmeal

· 1/2 cup sugar

· 1 teaspoon baking powder

· 1/4 teaspoon salt

· 1/2 cup (1 stick) chilled unsalted butter, cut into small pieces

· 2 large egg yolks, lightly beaten

· 2-4 tablespoons ice water

Corn Meal Dough Directions

1. Combine flour, cornmeal, sugar, baking powder, and salt in a food processor; pulse several times. Add butter; process until mixture is the consistency of coarse meal, about 7 seconds. With motor running, add yolks and enough ice water so dough comes together. Do not overmix.

2. Divide dough in half; press to flatten into disks. Wrap each in plastic; chill at least 30 minutes or overnight.

Filling Ingredients

· 5 Meyer lemons, sliced paper-thin

· 3/4 cup granulated sugar

· 4 large egg yolks

· 1/4 teaspoon salt

· All-purpose flour, for work surface

· 2 tablespoons unsalted butter, cut into small pieces

· 1 large whole egg

· 1 tablespoon heavy cream

· 2 tablespoons pine nuts

· Confectioners' sugar, for dusting

Filling Directions

1. In a shallow nonreactive bowl, combine lemon slices and granulated sugar. Cover with plastic wrap; let macerate in refrigerator at least 4 hours or overnight.

2. Preheat oven to 350 degrees. In a medium bowl, lightly beat egg yolks and salt. Add lemon slices; gently toss to coat.

3. On a lightly floured surface, roll out one disk of cornmeal dough to a 12-inch round. Fit dough into a 10-inch fluted round tart pan with a removable bottom, pressing gently into corners and sides. Trim edges with a sharp paring knife.

4. Pour lemon filling into the tart shell, evenly distributing lemon slices. Dot with butter pieces. Roll out remaining dough disk. Carefully place it on the tart, pressing edges gently to adhere.

5. Whisk together egg and heavy cream in a small bowl; brush mixture evenly over top of dough. Sprinkle tart with pine nuts, and chill 30 minutes.

6. Place tart on a rimmed baking sheet, and bake until golden, about 40 minutes. Transfer to a wire rack to cool. Serve, sprinkled with confectioners' sugar.

