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Tarte Pastel de Nata
Portuguese Egg Tarts
S 3R 0 I 7 K B 1A

— [ TS B 12

nH o

Para as minhas amigas GULOSAS uma receita facil e rapida
A simple and quick recipe to feed my HUNGRY friends

1 Ingredientes
BF 2k 6/ | massafolhada para 6 tartes
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) Recheio creme
L ﬂ H leite ¥ Litro
44 ¥AF | agicar 160g
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HH 160 | gemas :
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Ex 3@ Modo de confecgao
< 1. Misturar 0 aglicar com a maisena.
z 2. Bater as gemas e misturar no leite.
i‘%ﬂf)‘i;ﬁ 3. Misturar tudo com cuidado para nao embolar e vai ao
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lume mexendo sempre até engrossar.

Colocar a massa folhada nas formas.

Depois despejar o creme por cima da massa folhada.
Ir ao forno até corar o creme por cima durante 20
minutos. Ndo desenformar.

Quem gostar mais queimadinho deixar mais um
pouco no forno.

Canela por cima a gosto. v

Ingredients

puff pastry shells 6

baking moulds 6 )
Custard filling

milk Y litre
sugar 160g
corn starch 309

egg yolks 3
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Mix sugar with corn starch.
Beat egg yolks into milk.

Mix everything together with care until smooth and
keep stirring with the fire until the mixture thickens.

Put the puff pastry shells into the baking moulds.
Pour the custard filling into the puff pastry shells.

Put tarts into the oven until custard surface is
charred for 20 minutes. Do not remove the moulds.

The tarts can be baked for a bit longer according to
individual’s flavour.

Cinnamon powder can also be added on the tarts to
please one’s appetite.






