100 g raspberry puree
70 g sugar

LEM@N @URD

200 g sugar

140 g fresh lemon juice
100 g egg yolks

80 g eggs

Pinch of salt

50 g unsalted butter, soft

In a vel
enough
size of
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In a medium, microwave-safe bowl, combine all the lemon curd ingredients ang bleng ity
“ . I
an immersion blender. Place the bow! in the microwave and clean the immersion blender

Cook on high until the mixture coats the back of a spoon. Check the curd after Minutes
and every 30 seconds after. Every time you check, first blend with a clean iMmersion
blender, as the mixture will not look smooth (but it's fine; trust mel). When yoy draw
your finger through the curd while holding the spoon vertically (its edge facing up), the
curd should not move. Once finished, reserve 100 grams to hold at room temperatyre
and refrigerate the rest.




