
Lemon Curd

The easiest homemade Lemon Curd that's creamy, sweet and zingy. Don't forget to check out my
step by step photos and tips above.

Course Dessert
Cuisine American

Prep Time 15 minutes

Cook Time 10 minutes

cooling time 2 hours

Total Time 2 hours 25 minutes

Servings 10 oz

Calories 197kcal

Author John Kanell

Ingredients

Instructions

Notes

1 cup granulated sugar (200g)
2 tbsp lemon zest zest of two lemons
6 egg yolks
1/2 cup lemon juice minus one tablespoon, (100mL)
1/2 cup butter unsalted, cold

1. Separate the yolks from the whites. You can freeze the egg whites for later or make a Swiss
meringue buttercream with them!

2. Zest the lemons. If you have a food processor handy I like to pulse the lemon zest and sugar
together to really extract all the oils from them but this step is not a must.

3. Juice the lemons until you have about half a cup of lemon juice. Don't forget to strain out the
seeds.

4. Strain egg yolks into a pot and beat lightly with a wire whisk. Whisk in the sugar and give it a
good mix until lighter in color. Stir in lemon juice gradually.

5. Heat on low, while stirring constantly with a wire whisk until mixture thickens, just starts to
bubble and coats back of wooden spoon.

6. Remove pot from heat, then add the cold, cubed butter and mix until melted.

7. This is optional but I like to strain the final mixture to remove any bits of zest, etc. The final
curd will be SILKY SMOOTH and amazing.

8. Transfer the curd to a sealable container or bowl. If string in a bowl make sure to cover the
surface with plastic wrap to prevent a skin from forming.
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The most important tip for flavor is to use fresh lemon juice that's been freshly squeezed.
Don't be tempted to use bottled lemon juice of any kind as it'll be far too acidic and will ruin
the flavor.
You'll know the curd is ready when it noticeably thickens in consistency and coats the back of
a wooden spoon.
Don't stop whisking the curd until it's off of the heat or the eggs will scramble and turn lumpy.
Keep the heat low, don't turn it up to quicken the process or the eggs will scramble.
If you don't have a very low setting on your stove it's best to use a double boiler so you don't
overcook the eggs.
Once transferred to a bowl or jar place a piece of plastic wrap directly on top of the curd as it
cools so a skin doesn't form.
The lemon curd will thicken as it cools it's really important to cool it completely before using it
to fill cakes or it won't be the right consistency.
Cold butter will help cool the curd and set it more quickly.
The curd will set completely in the fridge.
Storage - the lemon curd will keep in the fridge for 1 week or can be frozen for up to 3
months.

Nutrition
Serving: 1oz | Calories: 197kcal | Carbohydrates: 21g | Protein: 2g | Fat: 12g | Saturated Fat: 7g |
Cholesterol: 142mg | Sodium: 87mg | Potassium: 24mg | Fiber: 1g | Sugar: 20g | Vitamin A: 439IU |
Vitamin C: 6mg | Calcium: 18mg | Iron: 1mg

Thank You! https://preppykitchen.com/lemon-curd/
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