

Cooking-ez.com

1,418 easy and fully explained recipes, with 33,930 photos and 78 videos
	[image: fr][image: es]
	

	 Who am I?
	 Contact me
	 Subscribe
	
 Share
	 Twitter
	 Pinterest
	 Facebook
	 Whatsapp
	 E-mail


	 Connection





	
	
	


	
		
	
	
			
	
Recipes  
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basics
	Tips and tricks
	Subscriber's recipes
	List of all the recipes
	E-book recipes
	Random recipe
	Search the recipes
	More precise search 
	Random menu


	
Themes  
	Baking
	Kid's recipes
	World cooking
	Traditional recipes of French cooking
	Culinary sayings and myths


	
Know How  
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	Other interesting websites
	Equipment
	The 10 essential utensils
	Other utensils
	Tricks
	How to...
	You should not...
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers


	
Do-it-yourself  
	Periodic Table in 3D
	Hot-wire cutter
	Mist free mirror
	Home automation with CP290
	Polynesian arrow
	Solar lighting
	Homemade plancha
	Pump command
	Bread oven
	Tools for wood oven


	
This site  
	Introduction
	What can I do on this site?
	Site map
	Subscribe to the news list
	RSS feeds
	Latest comments posted
	Historical developments
	My best addresses
	The most viewed...
	The blog
	Tools for your site or blog
	All the videos on the site
	List of all pages
	List of all blog posts
	This site without commercials?
	E-book recipes
	The protection of your data


	
My EZ Cooking  
	Introduction
	Register
	Log in
	Subscriber's recipes


	
No ads?  
	This site without commercials?




	
	
	


	Home page
	Recipes
	Desserts
	Tarts
	Lime meringue tart
	 Lemon Tart / Meringue Pie
	Linzer torte 

Lime meringue tart

[image: Lime meringue tart]

For this delicious tart, you will see how the crisp, sweet pastry is the perfect foil for the distinct taste and slight sharpness of the lime filling and, of course, the smoothness of the Italian meringue topping.


 31K 3 3.7
Grade this recipe:  5 4 3 2 1

Last modified on:  July 1st 2018
Keywords for this recipe:PastryTartLimeItalian meringueSweet crust

For this recipe: 
 I want to make it (115×) I made it (131×) Send to Ask Follow Comment E-book Print DiaporamaFor 1 tart, you will need:
	1 [image: gelatin] 4 g gelatin
	2 [image: egg] 125 g egg  ( How to... )
	3 [image: lime juice] 125 g lime juice
	4 [image: butter] 125 g butter
	5 [image: caster sugar] 125 g caster sugar
	6 [image: food colouring] 3 drops food colouring (optional)
	7 [image: Sweet pastry] 250 g Sweet pastry
	8 [image: Italian Meringue] 200 g Italian Meringue
	Total weight: 954 grams


Change these quantities to make: 1 tart 2 tarts 3 tarts 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Cooking	Start to finish
	29 min.	1 hour	25 min.	1 hour 54 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  2 min.
[image: Lime meringue tart]

	The lime filling


Put 4 g  gelatin to soak in cold water.

	


	
	Stage 2 -  3 min.
[image: Lime meringue tart]

	Weigh 125 g  egg, then whisk briefly until liquid.

Note: once liquid, it is easier to adjust the weight more precisely if necessary. Use up any egg left over for glazing in another recipe.

Set aside.


	


	
	Stage 3 -  4 min.
[image: Lime meringue tart]

	Pour 125 g  lime juice into a pan, add 125 g  butter and 125 g  caster sugar.

	


	
	Stage 4 -  7 min.
[image: Lime meringue tart]

	Put the pan on medium heat and bring the mixture to the boil while whisking frequently.

	


	
	Stage 5 -  3 min.
[image: Lime meringue tart]

	Add the eggs and bring back to the boil.

Take off the heat.

	


	
	Stage 6 -  2 min.
[image: Lime meringue tart]

	Finish by mixing in the gelatine (after draining well).

	


	
	Stage 7 -  3 min.
[image: Lime meringue tart]

	It is not essential, but give the mixture a quick blast with a blender if possible to emulsify it slightly.

	


	
	Stage 8 -  3 min.
[image: Lime meringue tart]

	If you wish to improve the appearence, add a few drops of green colouring to the filling.

Cover and leave the filling to cool.

	


	
	Stage 9 -  5 min.
[image: Lime meringue tart]

	The sweet pastry case


Preheat the oven to 360°F (180°C).

Roll out  250 g  Sweet pastry and line your tart tin or mould (a 7 inch/18 cm square tin here).

Prick all over the bottom with a fork or pique-vite (pastry pricker).

	


	
	Stage 10 -  15 min.
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	Bake for 15 minutes.

Leave to cool on a wire rack.

:Note: To help keep the pastry crisp, you can use this technique.

	


	
	Stage 11 -  1 hour
[image: Lime meringue tart]

	When both the filling and pastry case are cold, pour the filling into the case, level the surface by tapping the sides, then put to set in the fridge for at least 1 hour.

	


	
	Stage 12 -  5 min.
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	The Italian meringue topping
When the filling is set, pipe 200 g  Italian Meringue over the top using a forcing bag.

	


	
	Stage 13 -  2 min.
[image: Lime meringue tart]

	Colour the top of the meringue, either by putting the tart under a hot grill for a few seconds, or by using a torch.

Decorate with a few shreds of lime zest.

	

Remarks
You can use the same recipe to make a lemon meringue tart, but you will not need colouring.

If you don't have time to make Italian meringue, normal meringue will do just fine.


Keeping
Several hours in the fridge. After this, it will still be good, but less crisp.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,920 Kcal or 8,039 Kj	24 gr	257 gr	123 gr
	96 %	9 %	24 %	19 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	201 Kcal or 842 Kj	2 gr	27 gr	13 gr
	10 %	1 %	3 %	2 %


 	 Per tart
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,920 Kcal or 8,039 Kj	24 gr	257 gr	123 gr
	96 %	9 %	24 %	19 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Egg, Milk, Gluten



How much will it cost?
	For 1 tart : 3.38 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Sweet pastry]	Sweet pastry:  You can get more informations, or check-out other recipes which use it, for example: Tarte Normande, Alsatian apple tart, ...  All
	[image: Italian Meringue]	Italian Meringue:  You can get more informations, or check-out other recipes which use it, for example: Lemon Tart / Meringue Pie, Rhubarb mousse, Frozen Nougat, Pear and lime meringue pie, Lemon Meringue Pie Verrines, ...  All
	[image: Lime juice]	Lime juice:  You can check-out other recipes which use it, like for example: Fried cheese toasties with avocado, Thin tomato jelly and avocado tart, Langoustine sabayon tart, Mojito peaches, Thai-style Chicken with Cashew Nuts, ...  All
	[image: Butter]	Butter:  You can get more informations, or check-out other recipes which use it, for example: Fish fillet in express cooking envelope, Clafoutis "Marie-Antoinette", Paris flan filling, Potato and broccoli gratin, Tournedos Rossini, ...  All




Other recipes you may also like
[image: Flambéd bananas ]
Flambéd bananas 
 The trick of this recipe is to end up with bananas caramelised on the outside, still firm on the inside, coated with a tasty syrup which is not 95% butter.
312K 14  40 min.  February 21th 2011

[image: Crème brulée]
Crème brulée
 Crème brûlée (burned cream) is quite easy to prepare: it's a simple egg-cream dessert. The only difficulty is in making the delicious crunchy caramel layer on top. The perfect crème brulée (for me) is a cold and soft cream, with on top a nice hot caramel crust. This is a completely new version...
1.6M 74.3  4 hours 38 min.  December 31th 2011

[image: Soft fruits in sabayon]
Soft fruits in sabayon
 This recipe is made by briefly cooking an assortment of soft fruits (raspberries, blackcurrants, blackberries, blueberries, currants...) with a little sugar to glaze them. They are served in a small dish, covered with a delicious sabayon which can be lightly "burned" on surface.
256K3.9  46 min.  February 21th 2011

[image: Tiramisu]
Tiramisu
 Classic italian recipe (the name means "pull me up" or more poetically, "take me up to the sky"). It's similar to a charlotte in its structure: layers of flavoured biscuits between layers of smooth cream.
481K5  49 min.  July 27th 2013

[image: Confectioner's custard (Crème pâtissière, or French pastry cream)]
Confectioner's custard (Crème pâtissière, or French pastry cream)
 Quite similar to crème anglaise but much thicker. It is used in many pastries like choux pastry (pâte à choux) or millefeuille.
733K 313.7  36 min.  January 27th 2017




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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