
Lemon Meringue Tarts
Makes 6 individual tarts Or 1 9-inch/23 cm tart (see note)
Prep Time: 35 minutes, plus chilling  •  Cook Time: 35 minutes

Tart lemon curd and sweet fluffy meringue are a well-loved combination, 
and these tarts take it a step beyond with their sweet pastry, creamy 
lemon filling and Italian meringue. I’ve included tips on baking this 
dessert as individual tarts, a large tart, or you can use your favourite 
pie pastry to use to make this a traditional Lemon Meringue Pie.

Pastry: 
1  recipe sablée pastry dough,  
 chilled (recipe follows) 
1  egg white, lightly whisked

Meringue: 
3  large egg whites, at  
 room temperature 
3/4  cup (150 g) granulated sugar 
3  tbsp (45 mL) water 

Filling: 
3/4  cup (150 g) granulated sugar 
1/4  cup (30 g) cornstarch 
 Finely grated lemon zest  
 of 2 lemons 
1  cup (250 mL) 2% milk 
1/4  cup (60 mL) crème fraiche  
 or full fat sour cream 
5  large egg yolks 
2/3  cup (160 mL) fresh lemon juice

Pastry: 
1 recipe sablée pastry dough, chilled (recipe follows) 
1 egg white, lightly whisked

Filling: 
3/4 cup (150 g) granulated sugar 
1/4 cup (30 g) cornstarch 
 Finely grated lemon zest of 2 lemons 
1 cup (250 mL) 2% milk 
1/4 cup (60 mL) crème fraiche or full fat sour cream 
5 large egg yolks 
2/3 cup (160 mL) fresh lemon juice

Meringue: 
3 large egg whites, at room temperature 
3/4 cup (150 g) granulated sugar 
3 Tbsp (45 mL) water

Directions: 

 1. Gently knead the dough on a lightly floured surface to soften 
it a little; this will help prevent the dough from cracking as you 
roll it. Divide the dough into 6 pieces and roll out each piece 
to a circle about 1/4-inch (6 mm) thick. Dust the bottom of 6 
individual 4-inch (10 cm) removable bottom tart shells or place 
6 tart rings onto a parchment-lined baking tray. Line the tart 
shells with the pastry; press it in carefully and well into the 
bottom edge, and trim away the excess dough from the top. 
Chill the shells for at least 30 minutes.



 2. Preheat the oven to 350°F (180°C). Dock the bottoms of the 
pastry shells with a fork and then bake them for 16 to 18 
minutes, until the top edges are golden brown and the bottom 
of the pastry looks matte. Immediately after removing the tart 
shells from the oven, brush the pastry with the egg white and let 
this cool completely on a rack before filling.

 3. For the lemon filling, whisk the sugar, cornstarch and lemon zest 
together in a medium saucepan. Whisk in the milk, crème fraiche 
(or sour cream) and egg yolks; the mixture may not blend smoothly 
at this point. Bring the filling up to a simmer over medium heat, 
whisk constantly, until it thickens and bubbles break the surface, 
about 8 minutes. Remove the pan from the heat and whisk in the 
lemon juice. Transfer the filling to a bowl and cover the surface 
of the filling to prevent a skin from forming and cool until room 
temperature, about an hour and then pour this into the cooled tart 
shells and chill for at least an hour, up to 4 hours.

 4.  Preheat the oven to 400°F (200°C). Use beaters to whip the egg 
whites until they are frothy and set aside. Bring the sugar and 
water up to a full boil over high heat and, without stirring, boil until 
it reaches 240°F (116°C) on a candy thermometer; this happens 
quickly. Immediately remove the pan from the heat and with the 
beaters on high speed, slowly pour the sugar down the side of the 
bowl into the whipping white; avoid adding the sugar directly to the 
whites while whipping them, to avoid splashes. Continue to whip the 
whites until they hold a stiff peak but are still warm, about 90 seconds.

 5.  Dollop or pipe the meringue on top of the tarts. Brown the 
meringues by baking the tarts for 4 to 7 minutes. Chill the tarts 
for at least 2 hours before serving.

Like most lemon meringue pies and tarts, these are best served the day 
they are made, but they will hold well for an extra day, refrigerated.

Sablée Pastry Dough

 1. Beat the butter and icing sugar together until smooth.  

 2. Push the hard-boiled egg yolk through a sieve and stir the raw egg yolk 
and vanilla into it. Add this to the butter mixture and stir until blended.

 3. Add the flour and salt to the butter mixture and stir until blended. 
Shape the dough into a disc (it will be very soft), wrap in plastic 
and chill until firm, about 2 hours.

The dough can be prepared and frozen for up to 3 months. Thaw in the 
fridge before using.

Notes
- This pastry is a classic sweet style of dough that can be used for any 

number of tart fillings. It is strong enough that it won’t crumble or 
crack, yet tender enough that your forks cuts through easily (and the 
pastry melts in your mouth).

- Using a cooked egg yolk helps keep this dough from being too sticky 
when you roll it. Save the cooked egg white for grating onto a salad.

½ cup + 2 tbsp (145 g) unsalted 
butter, room temperature 
½ cup + 2 tbsp (80 g) icing  
   sugar, sifted 
1 hard-boiled large egg yolk 
 

1 large egg yolk 
½ tsp (2 mL) vanilla extract 
1 3/4 cups (230 g) cake & pastry  
   flour, sifted 
1/4 tsp (1 g) salt

Notes:
- This recipe can also be baked into a 9-inch (23 cm) removable 

bottom fluted tart pan, adding an extra 2-4 minutes to the bake 
time on the pastry. 

- Brushing the baked pastry shells with egg white right from the oven 
creates a bit of a moisture barrier, so the lemon filling won’t seep 
into the pastry and soften it.

- Because these tarts are topped with a cooked, Italian meringue, the 
meringue doesn’t weep or slide off the lemon filling. 


