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Lemon tips and tricks

Here's a tasty tip. Infuse fish with flavour by placing
it on top of lemon slices before grilling. The lemon will
also prevent your fish from sticking to the grill.

Lemons make a clean, green kitchen companion.
In place of harsh chemicals, sprinkle half a lemon with
salt and use it to wipe down your kitchen counter.

Use a salted lemon half to clean the copper bottoms

of pots and pans, too.

In need of a little elbow grease? After juicing a lemon,
save the skin and rub on dry elbows for a moisturizing treat.

Lemontaining

Far less expensive than flowers, lemons
are a great way to add a splash of sunshine
to your party table. Incorporate them into
your centrepiece or display them alone
in a beautiful bowl or vase.

To warm your home with citrus scents,
bake lemon slices on a cookie-drying
rack in a 175-degree oven for four to

six hours, then add to your potpourris.
Dried slices are also great for decorating
wreaths or adorning gift boxes.
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Advertisement

DELICIOUS, AROMATIC,

AND BEAUTIFUL TO BEHOLD,
THE SUNKIST® LEMON HAS EARNED
ITS WAY INTO MANY ASPECTS
OF DAILY LIVING.

FROM COOKING AND CLEANING
T0 SOPHISTICATED DECOR,
THIS HUMBLE YET VERSATILE
FRUIT IS SIMPLY BURSTING
WITH POTENTIAL.

Pucker-Up Lemon Tarts

FILLING: PASTRY:

1eqg 1/3 cup all-purpose flour
1eqg yolk 2 tsp icing sugar

2 thsp granulated sugar 1tsp cornstarch

2 thsp sour cream Pinch salt

2 tsp finely grated lemonrind 3 tbsp cold butter, cubed
4 tsp lemon juice

1/4 cup whipping cream

2 slices lemon

Line the bottoms of

two 4-inch (10 cm)
fluted brioche or tart

tins or jumbo muffin
cups with parchment
paper; set aside.

PASTRY: In bowl, whisk together flour, sugar, cornstarch and
salt. With pastry blender or 2 knives, cut in butter until mixture
resembles fine crumbs. With hands, squeeze into small clumps;
press evenly into prepared pans. Refrigerate until firm, about
30 minutes. (Make-ahead: Cover and refrigerate for up to 2
days.) Prick shells all over with fork. Bake in centre of 350°F
(180°C) oven until golden, about 20 minutes. Let cool on rack.

In bowl, whisk together egg, egg yolk, sugar, sour cream and
lemon rind and juice; pour into shells. Bake in centre of
350°F (180°C) oven until filling is firm in centre, about 25
minutes. Let cool on rack. (Make-ahead: Cover loosely; let
stand for up to 6 hours.) Using tip of paring knife, loosen
edge of each tart by gently running tip between pastry and
fluted edge; remove from tins, discarding paper.

In bowl, whip cream; spoon onto tarts. Garnish each with
lemon slice. Makes 2 tarts.
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