
Menton Lemon Tart with Olive Oil
(serves 6)

The town of Menton, between Nice and the Italian border, produces some of the worldʼs 
most irresistible lemons and holds a two-week lemon festival every february. Use the best 
quality untreated lemons you can find, preferably organic, to make this wonderfully tart-
tasting tart.

Pastry:
60 g butter, at room temperature (1/4 cup)
30 g icing/confectionerʼs sugar (1/4 cup)
15 g ground almonds (2 1/2 tbsp)
1/4 tsp sea salt
120 g flour (3/4 cup)
1 egg yolk
50 ml good quality, fruity olive oil (3 1/2 tbsp)

Filling:
juice of 3 untreated lemons
Zest of 1 lemon*
160 g sugar (6 oz)
2 tsp cornstarch
2 egg yolks
2 whole eggs
60 g butter (2 oz)
2 tbsp Tanche Olive oil

In a large mixing bowl, combine the butter, icing sugar, powdered almonds, salt and 2 tbsp  
of the flour using a pastry scraper or a fork. When the mixture is well combined, add the 
remaining flour, egg yolk and olive oil. Mix again with the scraper or fork until it forms a 
smooth ball. (You can also make the dough in a food processor or mixer with the paddle 
attachment, adding the ingredients in the same order.)

With your fingers, press this dough, as evenly as possible, into a tart tin with a removable 
base. Press the dough above the sides of the tin and cut off the excess with one swipe of 
the rolling pin across the top. This will give your pastry a neat edge.

Prick the pastry all over with a fork and bake in a 200 C (425 F) oven until it is lightly 
browned all over, about 10 mins. 

Meanwhile, make the filling: In a saucepan, combine the lemon juice and chopped zest of 
1 lemon with half the sugar. Heat to dissolve the sugar, then add the rest of the sugar 
mixed with the cornstarch and the egg yolks and eggs, beaten together. Cook over 
medium heat, whisking constantly to lighten the mixture, until thickened. Off the heat, add 
the butter in pieces and stir until melted. Finally, add the olive oil. Pour the filling into the 
cooled crust and place in the refrigerator to set for at least an hour.

* If you can only find treated lemons, scrub them well under hot water before using the 
zest.
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