
Pastéis de Nata

PREP TIME

10 MINS

COOK TIME

50 MINS

TOTAL TIME

60 MINS

SERVES 8 PEOPLE EASY

 

Ingredients

600g puff pastry (see recipe)
500ml whole milk
Peel of one lemon, no white rind
1 stick of cinnamon
60g plain flour
500g caster sugar
250ml water
7 egg yolks
Soft butter for greasing

Method

Pre-heat the oven at 250?C/?F/Gas Mark.

Start by greasing a large muffin tray or 16 small individual moulds with
some butter. Roll out the puff pastry into a thin rectangular sheet, about
3mm thick. From the longest side of the rectangle, roll the pastry into a
tight log, trim the ends and cut the log into 1cm thick slices. Place one
pastry slice into each mold, and press the pastry from the center
outwards, so the pastry spreads evenly and reaches all the edges of the
mould, chill in the refrigerator.

To make the filling, place the flour into a bowl and whisk in some of the
milk until well combined and free of lumps. In a medium size sauce pan,
heat the remaining milk, lemon peel and cinnamon stick for a few
minutes without boiling it, remove from the heat, cover and allow to
infuse for 10 minutes. While the milk is infusing, bring the sugar and
water to the boil in another medium size sauce pan and allow to boil for
8 minutes. Remove from the heat and set aside. Discard the lemon peel
and cinnamon stick from the infused milk and bring to the boil. Just
before the milk boils, add the milk and flour mix and whisk until well
combined. The liquid will begin to thicken, so lower your heat and cook
for about 2 minutes, constantly stirring it.

Start to add on a slow stream the sugar syrup, whisking constantly until
well combined. Add the egg yolks, one at a time, again whisking
constantly until well combined. Allow the mix to cook the egg yolks for
about 2 minutes on a low heat, constantly whisking the mix.

Pour the batter on each puff pastry tartlet without reaching the top of the
rim and bake for 18 minutes or until the Pastéis are heavily brown and
puffed up. Cool down on a wire tray before serving.

https://www.bascofinefoods.com/spanish-recipes/pasteis-de-nata/
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