
Lemon Ginger and Kawakawa Tarts 
Makes 17 tarts  
 
Custard filling 
750 ml  cream 
60 grams grated fresh ginger 
1 tsp  dried kawakawa 
10  egg yolks  
85 grams castor sugar 
50 grams extra castor sugar for tops 
 
Sweet pastry 
330 grams snowflake pastry flour 
170 grams icing sugar 
1  free range egg 
250 gram butter 
1/2 tsp  lemon zest 
Squeeze of lemon juice 
1/2 tsp  vanilla extract 
Pinch flaky salt 
 
Method 
 

1. Place the cream ginger kawakawa and lemon zest in a saucepan and bring to the 
boil. Remove immediately and put aside in covered container and allow to infuse in 
the fridge overnight 

2. Next day, remove the cream from fridge and reheat in a saucepan over a 
low/medium heat and bring to slow simmer, remove from the heat. Set aside and 
allow to cool. (As you don't want to put the eggs into hot cream as it will cook the 
eggs).  

3. Place eggs in a bowl and whisk to combine, add the sugar and continue to whisk until 
the sugar has dissolved. 

4. Strain the warmed cream through a sieve and discard the lemon ginger and 
kawakawa, then pour the cream slowly into the egg mixture whisking as you pour 
until fully combined ( the key is to have the eggs and the cream at a similar 
temperature) 

5. Put the bowl over a saucepan of simmering water as a Bain Marie, making sure the 
base of the bowl is not touching the water. Continue to whisk until the mixture is 
thick. Once it becomes thick remove the bowl from the heat and cool down quickly 
by placing the bowl on top of icy water.  Continue to whisk to cool the mixture down 
for roughly 2 minutes. Over the next hour whisk the mixture at intervals to assist 
with the cooling. Place a piece of plastic to cover the custard and refrigerate 
overnight. 

6. To make the sweet pastry place the flour and icing sugar into a food processor and 
pulse to sieve. Add the zest vanilla salt and butter and whizz until mixture resembles 
breadcrumbs. Add the egg and mix only slightly. Turn the mixture out onto floured 



bench and knead to bring together only slightly (do not overwork at this point) 
refrigerate for 1 hour to rest. 

7. Remove pastry from fridge and roll out on floured bench to 2-3 mm thickness and 
line the tins, (let rest for 1 hour in refrigerator.) 

8. Blind bake tart shells. Cook at 180 degrees for 10 minutes remove weights and cook 
a further 10 minutes at 150 degrees. ( this can all be done day before event) 

9. To assemble tarts; remove chilled custard from fridge and bring bake to room 
temperature. Pipe the custard into the pastry shells, smooth the top with a hot pallet 
knife so that the custard is flush with the top of the pastry shell, store in fridge until 
serving. 

10. Sprinkle the tops with a teaspoon of castor sugar and burn with a blow torch just 
before serving 

11. Serve with a quenelle of vanilla bean ice cream  
 
 
 
 


	Lemon Ginger and Kawakawa Tarts

