FRESH lemon curd
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Oh how we love fresh Lemon Curd!  You can buy expensive jars of this in the gourmet section of your local market, but it is just so dang easy to make a batch of fresh!  Lemon Curd is super rich, creamy and buttery, slightly thicker and packs a more intense  lemony  sweet & tart “punch” than regular lemon pudding or the filling in Fresh Lemon Bars.  This is perfect for filling shortbread cookies, drizzling on buttermilk pancakes, perfect with fresh blueberries in crepes, or as a wonderful filling for your favorite yellow or white layer cake.  
INGREDIENTS:

4 large egg yolks (room temperature)
2/3 cup granulated sugar

Zest from 3 fresh lemons

1/3 cup fresh lemon juice (about 3 lemons)

1/8 teaspoon salt

6 Tablespoons unsalted butter (softened to room temperature)

HOW WE MAKE THIS:
1. Fill bottom pan of your double boiler with 1-1/2 to 2 inches of water.  Place over high heat.  Once the water begins to boil, reduce heat to low to keep simmering.

2. Meanwhile, place egg yolks, sugar, fresh lemon juice, lemon zest and salt into the top pan of your double boiler, whisking until blended.  Place this pan over top of double boiler once the water is simmering, and continue to whisk as the lemon curd starts to cook.  Constant whisking will prevent the egg yolks from curdling.  Whisk and cook until the mixture becomes thick, about 10 to 12 minutes.  Remember to whisk constantly!

3. Remove pan from heat.  Cut the butter into six pieces and whisk each piece into the curd, one at a time.  The butter will melt from the heat of the lemon curd.
4. Pour lemon curd into a jar or bowl and put a piece of plastic wrap directly on top, touching the top of the curd.  This will prevent a skin from forming on top.

5. The lemon curd will continue to thicken as it cools.

6. Refrigerate lemon curd until you are ready to use.  This will stay fresh for about 10 days.  
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