ENGLISH CUSTARD TART
1½ 
cups all-purpose flour

2 
tablespoons sugar

½ 
teaspoon salt

1 
large egg, beaten

¼ 
cup butter, melted

2 
tablespoons half-and-half cream

Custard:

2 
large eggs, plus 4 large egg yolks, room temperature

3 
tablespoons sugar

1 
tablespoon plus 1 teaspoon all-purpose flour

1-1/3 
cups half-and-half cream

4 
tablespoons butter, melted

1/8 
teaspoon ground nutmeg, optional
Preheat oven to 400°F. In a large bowl, combine the flour, sugar and salt.
In a small bowl, whisk the egg, melted butter and half-and-half cream until fully incorporated.

Gradually add the egg mixture to the dry ingredients, tossing with a fork until the dough holds together when you press down on it.
Form the dough into a ball or disc with your hands. Place it in the center of a 9-inch fluted tart pan with a removable bottom. Press the dough onto the bottom and up the sides of the pan, then refrigerate for at least 30 minutes.
Line the crust with two layers of foil and fill with pie weights, dried beans or uncooked rice. Bake on a lower oven rack until the edges are lightly golden brown, 10 to 12 minutes.
Remove the foil and weights, return to the oven and bake until the bottom is golden brown, three to six minutes longer. Transfer to a wire rack to cool completely.
Editor’s Tip: There’s no need to dock the crust before blind baking it because the pie weights will keep it from puffing up too much.

In a large bowl, beat the eggs, egg yolks, sugar and flour until smooth. Add the half-and-half cream and melted butter and stir until all ingredients are blended together. Carefully pour the custard mixture into the crust.

Bake until the filling is set, 20 to 22 minutes. Cool on a wire rack. If desired, sprinkle with nutmeg before serving.

Editor’s Tip: The custard will continue to firm up as it cools, so it’s important not to overbake it. Remove the tart when the edges are set, but the center still has a slight wobble.

Recipe Variations

Give it a lemon twist: To make a lemon custard tart, add 2 tablespoons of lemon zest to the crust. Then reduce the amount of melted butter in the custard by 2 tablespoons and substitute with 2 tablespoons of lemon juice. Try this same variation with other fresh citrus fruits like grapefruit or oranges.
Top it with berries: Once it’s baked and cooled, top your custard tart with fresh berries (like these cute berry tartlets) for a beautiful presentation and added flavor.
Use a different spice: Instead of nutmeg, try a sprinkle of cinnamon on top of the tart.
How do you store an English custard tart?

Place leftovers in an airtight container and store in the refrigerator for up to two days. Remove and let stand at room temperature for 10 minutes before serving.
Can you freeze an English custard tart?

Freezing custard tarts is not recommended. The custard is likely to split and the pastry may become soggy.
English Custard Tart Tips
Do I need to use a tart pan?

You can make English custard tarts with other types of pans. If you don’t have a tart pan, try using a springform pan or a pie dish.
Can you use store-bought custard?

English tarts are made with an egg custard. Store-bought custard does not contain eggs; it relies on cornstarch to thicken it, so you won’t get the same rich flavor and creamy texture.
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