
Hong Kong Egg Tarts
Hong Kong style egg tarts are one of our favorite pastries. This recipe
yields a smooth, glassy, lightly sweet custard, in a melt-in-your-mouth,
flaky pastry shell.

1 hr 15 mins 25 mins 1 hr 40 mins

Chinese bakery Chinese 16
180kcal Sarah

Ingredients

Instructions



Notes
Recipe makes about 16 tarts.

Note, if you'd like to prepare these in advance, you can prepare the dough the day before, and
after the rolling and folding process in Step 5, refrigerate it overnight. Then proceed with the
recipe the next day. You can also press the dough into tins in advance, and freeze or refrigerate for
the next day. 

Nutrition
Calories: 180kcal | Carbohydrates: 19g | Protein: 3g | Fat: 10g | Saturated Fat: 6g | Trans Fat: 1g |
Cholesterol: 56mg | Sodium: 41mg | Potassium: 55mg | Fiber: 1g | Sugar: 7g | Vitamin A: 326IU |
Vitamin C: 1mg | Calcium: 31mg | Iron: 1mg
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together, and then thoroughly whisk in the sugar water. Strain through a fine meshed strainer
into a large measuring cup or pitcher (something with a pour spout). You should have about 2
to 2 1/4 cups of custard.

7. Preheat the oven to 375° F/190°C, and position a rack in the lower third of your oven.

8. Roll out the dough 0.2 inch/5mm thick, and cut into 4-inch circles to fit either mini tart tins or
a shallow non-stick standard muffin pan, leaving a lip going over the top of the cup (the tart
shells will shrink as they bake, so you want ample clearance). Take the excess dough, re-roll it,
and cut more circles until you have around 16 of them.

9. Evenly fill the tart shells about three quarters full. If you have an ample lip of dough at the
top, you can fill it just until you reach the part where the dough curves outward.

10. Once filled, immediately (but very slowly and carefully) transfer the pan to the oven.
Immediately reduce the heat to 350°F/180°C, and bake for 26-29 minutes, until filling is just
set (if a toothpick can stand up in it, it’s done).

11. Allow the tarts to cool for at least 10 minutes before enjoying.


