Lemon Tarts 
Pastry

1 c. butter 

1 c. sugar 

2 eggs

1 tsp. almond extract 

2 ¾ flour 

Cream butter and sugar.  Add eggs and beat well.  Add flour and extract.  Press small pieces of dough into tins using fingers dipped in ice water to bring dough slightly over edges.  Trim.  To get out of tins, drop degrees for 15 minutes or until evenly baked.  To get out of tins, drop tin onto rack.  Makes 10 ½ dozen small or 4 dozen large pastries.  

Curd Filling

6 eggs

2 yolks

2 c. sugar

¾ c. lemon juice 

1 c. butter 

¼ granulated lemon peel (optional) 

Over double boiler, mix eggs, yolks, and sugar.  Add rest.  Cook until thick, stirring often, about 12 minutes.  Remove and cool.  Strain 2 or 3 times.  Fill tarts.  Can store 2-3 days in refrigerator or 2-3 weeks in freezer.  Makes 2 pints filling (2 pastry recipes).  

