Goat Cheese Tart

Ingredients
For the crust

*1/2 cup unsalted butter
1 egg

*1 egg yolk

1 tsp grated lemon zest
2 cups all purpose flour
*1/2 cup sugar

1 tsp baking powder
*1/4 tsp kosher salt

For the filling

*10 oz fresh goat cheese, at room temperature
2/3 cup powdered sugar

1 tsp grated lemon zest

*1 1/2 cups heavy cream

2 - 3 pints (12 - 16 oz) fresh berries

Directions
Make the tart shell

Take the butter and eggs out of the refrigerator and let stand for 1/2 hour. Cube
the butter. In a small bowl, whisk together the egg, egg yolk and lemon zest. Set
aside.

Place flour, sugar, baking powder and salt in the bowl of an electric food
processor and pulse several times. Add the butter cubes and process until
combined. With the food processor running, add the egg mixture through the
tube. Continue mixing until the dough is mixed through. Remove the dough from
the bowl, make into a ball and then flatten into a disk 1/4" thick. Cover with
plastic wrap and refrigerate for at least 2 hours.

Grease a tart pan with a removable bottom. Transfer the dough disk to the tart
pan and press to cover the whole pan with it, trimming extra dough. Use any
extras for cookies. Press the tines of a fork into the bottom of the dough several



times. Wrap the whole pan with dough in plastic wrap again and refrigerate for at
least 30 minutes. Meanwhile, pre-heat oven to 350°F.

Cut a circle of parchment paper large enough to cover the bottom of the tart and
butter it. Press the parchment paper on the dough, buttered size down. Place
pie weights on top or dried beans. Bake until it's golden, about 20 minutes.
Remove from the oven, remove the parchment paper with the weights or beans
and let cool. Meanwhile, prepare the filling.

Make the filling

In a large bowl soften the cream cheese, using a fork (or your hands). Mix in the
powdered sugar and lemon zest, set aside. Using an electric mixer, whip the
heavy cream until it forms soft peaks. Transfer 1 cup of whipped cream into the
bowl with the cream cheese and fold in until combined. Fold in the rest of the
whipped cream.

Pour filling into the tart shell and smooth out. Cover with plastic wrap and
refrigerate for at least 2 hours. Remove tart pan. Place fresh berries on top of
the tart and serve.
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