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INGREDIENTS

1lemon, grated rind
200¢g granulated sugar
110g salted butter
2 eggs (large)

3 lemons, juice of

NOTES
This lemon curd will keep for
up to 2 months in the fridge - it
is not advisable to keep this

curd beyond this timescale

ALLERGENS
1. Eggs

2. Bucter

DIRECTIONS

1.Place the lemon rind, lemon juice, sugar and
butter in a heatproof bowl

2.Place the bowl over a pan of simmering water
and stir until the butter has melted

3.Beat the eggs and egg yolks together in a
separate bowl

4.Remove the heatproof bowl from the heat, add
the eggs carefully then beat together well to
combine

5.Place the bowl back over the heat and continue
to cook, stirring constantly until the mixture
thickens and coats the back of a spoon. The
mixture should almost be like thick custard.

6. Transfer to sterilised hot jars then seal and

store in the fridge




