
Lemon & Pine Nut Sheep's Milk Ricotta Tart
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Instructions
Tart Shell: 
Place 2 cups of the pine nuts in a food processor
and pulse a few times. Add the sugar and flour and
continue to pulse until the nuts are finely
ground. Transfer the mixture to a large bowl. 
 
Add the butter, 1 egg, and vanilla extract and mix
to incorporate all the ingredients (the dough can
be mixed by hand or in a mixer fitted with the
paddle attachment). Divide the dough into three
equal parts. Wrap each piece in plastic wrap and
refrigerate for at least 10 minutes before using. 
 
Preheat oven to 350 degrees F. Generously butter
and flour a 4 x 13-inch rectangular or 9-inch
round fluted tart pan with a removable bottom and
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refrigerate it while the oven preheats. 
 
Remove the tart pan from the refrigerator. Use
your fingertips to press the chilled pine nut
dough evenly over the bottom and up the sides of
the pan. Trim off any excess dough. 
 
Bake the crust for 10 to 15 minutes, then rotate
it and bake for another 10 to 15 minutes, or until
it is golden brown. Remove the crust from the oven
and let it cool while you make the filling. (There
may be some cracks in the crust; they will not
affect the finished tart.)  
 
Filling: 
Add the 2 remaining eggs, ricotta, sugar, lemon
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zest and juice to a medium-sized bowl and mix
until fluffy and well combined. Add 1/4 of the
pine nuts and stir to incorporate. Pour the
mixture into the slightly cooled pastry shell. Top
the pastry with the remaining pine nuts, pressing
down on them gently to assure that they adhere. 
 
Bake the tart in the middle of the oven for 20
minutes, until the filling is lightly set. cool,
remove from the tin and serve with fresh
strawberries (optional). 
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