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Pastéis De Nata Portuguese Custard Tart
SERVES: MAKES 24 TARTS
Recipes present options for store bought pastry dough or homemade pastry dough
[recipe on pages 108 & 109]. Homemade requires minimum 4-hour refrigeration
during preparation process, though optimal is overnight.
Suggested tools: Wooden spoon, rolling pin, silicone pastry brush, pastry scraper,
digital cooking thermometer, silicone counter mat or disposable counter liners,
small tart tins or muffin pan, muffin/cupcake liners, glass measuring cup [for
pouring]; medium sized strainer, sharp lemon/citrus zester
INGREDIENTS FOR PASTEIS USING STORE BOUGHT PASTRY DOUGH (THIS CAN BE MADE ALL AT
ONE TIME):
12 large eggs [for egg yolk]
2 sheets pre-rolled puff pastry
3 cups whole milk
1 cup all purpose flour
3 cups sugar
1 cup water
2 lemons [for lemon peel/rind]
2 cinnamon sticks
2 teaspoons pure vanilla extract
1 teaspoon salt
ground cinnamon [for dusting cooked tart option]
sanding sugar [for dusting cooked tart option]
PREPARATION: CUSTARD, SYRUP, TART DOUGH
1.

Pre-heat oven to 550°F

2.

Grease two 12 cup muffin pans or 24 tart tins [or use non-stick pans/tins]

3.

Using a sharp lemon/citrus zester, peel the lemons for the whole rind

4.

In a small saucepan, combine sugar, water, 1 teaspoon vanilla extract, lemon rinds,
and cinnamon sticks. Bring to a boil over medium high heat. No stirring. Heat until
temperature on thermometer is 220°F; remove from heat, and discard cinnamon sticks
and lemon rinds; let stand

5.

Separately, in medium pan, thoroughly whisk together flour, salt, and cold milk; cook
over medium heat whisking constantly, until milk thickens [about 5 minutes]; remove
from heat and let cool [at least 10 minutes]

6.

Whisk room temperature egg yolks and pour into milk mixture; add syrup and 1 teaspoon
vanilla extract; mix until combined
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7.

Using medium-sized strainer, strain custard into a glass measuring cup [e.g., Pyrex–for
pouring mixture into tart tins or pan]

8.

Meanwhile, unwrap each pastry sheet package; cut each sheet into two pieces, placing
one piece on top of the other [thus for this recipe, there would be two double sheets]

9.

From the short side of the pastry sheet, tightly roll into a log; cut into 12 even pieces;
doing this twice, there are 24 even pieces

10. Place a cut piece of dough into each muffin cup of the muffin pan or individual tart tin;
moisten thumb with cold water and press dough on bottom and up the sides of the cup,
shaping the dough to the cup–reaching about ⅛ inch past the top
11. Fill each cup ¾ full of custard; if using individual tart tins, place on baking sheet [with
edges]
12. Bake in oven until pastry is browned and bubbly [and the tops blister and caramelized–
approximately 12 minutes]
13. Cool tarts a bit; remove from pan
14. Place a tart in muffin liner and onto serving tray; dust with cinnamon or sanding sugar
if desired. Best served warm.

107

Homemade Tart Dough
This method requires tart dough be made beforehand. Make dough and follow
directions on pages 106 and 107, Steps 1 – 7 and 10 – 14.
INGREDIENTS:
2 cup all purpose flour and additional flour for dusting
½ teaspoon kosher salt
⅔ cup water
2 sticks butter, unsalted, fully softened [recommend Kerry Gold Irish Butter for texture
and rich taste]
PREPARATION:
1.

Combine cup of flour, salt, and cold water in a bowl. Mix with wooden spoon. Dough
will pull away from side of bowl and will look like a sticky ball

2.

Place dough on a well-floured surface [counter mat or counter liner]; knead for about a
minute or two, dust some flour on top of it, and move it around in a circular motion until
it takes on a rounded shape

3.

Cover with a small bowl, and set aside for15 to 20 minutes

4.

Then, transferring dough back to well-floured surface, press dough into a square shape,
approximately ⅛ inch thick, using floured rolling pin

5.

Almost as one would paint a surface, spread ⅓ of the butter over ⅔ of the dough [silicone
pastry brush is best], leaving a margin of unbuttered dough; [butter ought to be soft
enough to easily spread on the dough, without tearing it]

6.

Gently fold the dough into thirds, much like preparing a sandwich wrap, or folding a
business letter [flip the unbuttered side over the middle and then fold the buttered side
over it]

7.

Again, dust dough with flour on both sides [easy to flip with the pastry scraper]

8.

With rolling pin, roll this letter-shaped dough into a ⅛ inch thick rectangle; and repeat
the butter application:

9.

Spread another ⅓ of the butter over ⅔ of the dough; fold in thirds

10. Transfer onto a lined baking sheet and refrigerate for about 10 minutes [to chill butter,
but not harden dough]
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11. Again, onto floured surface, roll out the dough and sprinkle some flour on it, spread
remaining butter spreading all the way across, leaving about an inch border on top edge
12. Lightly moisten the unbuttered edge with drop of water with finger; tightly roll dough
[in flour] up from bottom; wrap in plastic wrap; refrigerate, for minimum 4 hours to
overnight
13. When ready to make custard and continue with tarts, let dough stand at room temperature
for about 30 minutes
14. Cut dough into 24 pieces.
Refer to recipe on previous pages Steps 1– 7 for syrup and custard preparation; Steps
10 – 14 for baking instructions.
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Cantaloupe Melon with Sparkling Wine
INGREDIENTS:
2 cantaloupes
2 cups sparkling wine
PREPARATION:
1.

Cut cantaloupe in half and discard the seeds

2.

Rinse, and pat dry with paper towel

3.

Remove the meat of the melon with a melon ball scoop, and put in serving bowl

4.

Pour the wine over the melon and chill in refrigerator for at least ½ hour before serving

5.

Serve in individual bowls; opt for fruit seasoning garnish for added flavor
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Pao de Lo Portuguese Sponge Cake
Requires tube pan; recommend wire cooling rack
Grease pan: bit of butter or vegetable oil or dusting of flour [bottom and sides]
INGREDIENTS:
4 large room temperature eggs
1⅓ cups milk
2 cups all purpose flour [for batter]
2 teaspoons baking powder
2 cups sugar
1 lemon [lemon zest from one rind]
¼ teaspoon salt
PREPARATION:
1.

Pre-heat oven to 350°F

2.

Beat eggs [high speed] well

3.

Add sugar to eggs and continue beating; slowly add milk

4.

Blend in flour, baking powder, salt, lemon zest

5.

Pour into lightly greased [buttered/oiled] or floured pan

6.

On center oven rack, bake for 55–60 minutes [though check @ 30- and 45 minute baking
time, using wooden pick or side of knife]

7.

Remove cake from oven; invert pan to cool cake, place on wire cooling rack; allow 15
minutes before removing cake from pan [place serving plate on top of pan and turn over
allowing cake to transfer onto plate]

8.

Serve
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Mediterranean–Style Fruit Salad with
Port Wine, Brandy and Whipped Cream
Requires chilling before serving. Good choices for apples: Red Delicious, Macintosh,
Stayman, Golden Delicious, Jonathan, Pink Lady. Recommend serving in glass bowl
INGREDIENTS FOR SALAD (FRUIT ASSORTMENT OF CHOICE–SUGGESTED):
2 navel oranges
2 apples, peeled, cored & diced
1 cup fresh strawberries
1 cup fresh raspberries
1 cup port wine
3 tablespoons brandy
1 cup whipped cream [recipe below]
PREPARE SALAD:
1.

Peel oranges and cut into segments between the
membranes;

2.

Place in bowl and combine oranges with washed
apples, strawberries, raspberries; Add port wine
and brandy; Refrigerate before serving

3.

Optional: Serve fruit salad with whipped cream
topping

WHIPPED CREAM
Suggestion: chill the bowl and the whisk; best if each is ice—cold [placing in freezer
for 10–15 minutes suffices]
INGREDIENTS:
1 cup heavy whipping cream
1 teaspoon pure vanilla extract
2 tablespoons granulated sugar
PREPARE:
1.

Using a large, chilled bowl, whip the heavy cream until stiff
peaks begin to form

2.

Add pure vanilla extract and sugar

3.

Continue until peaks form–to avoid lumps forming, be careful to not overbeat
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Charniqueiras: A Fast & Easy Tart
SERVES: MAKES 12 TARTS
Need: 12 cup muffin tin [non-stick]; muffin/cupcake paper liners; wax paper
INGREDIENTS:
2 eggs
2 cups milk
2 cups sugar
⅔ cups flour
½ stick of unsalted butter [for batter]; additional to grease
muffin tin [if not using non-stick pan]
OPTIONS FOR FILLINGS: BERRIES, PRESERVES
Options for topping off: cinnamon, honey, almonds, sanding sugar
PREPARATION:
1.

Pre-heat oven to 350°F

2.

In a small bowl, beat well eggs and sugar

3.

Melt butter, and add to egg and sugar mixture; mix thoroughly

4.

Add milk and flour

5.

Grease muffin pan; pour batter into pan sections with a small ladle

6.

Place on middle rack in oven; bake for about 30 minutes [center of tart might appear
undercooked; texture will change once cooled]

7.

Remove from oven; let cool for about 5 minutes

8.

Invert pan over wax paper [or platter] to release tarts, or scoop out with a spoon

9.

Place each tart in a cupcake paper liner

10. Choose preferred filling [berries, etc.] and flavoring [cinnamon, etc.]; place back in
oven, if preferred to heat, melt,
or brown filling of choice
11. If not planning to serve right
away, leave tarts uncovered
for about 30 minutes [covering
too soon will add moisture to
already moist pastry]
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Blueberry and Coconut Rice Pudding
Slow Cooker Rice Bake
SERVES: 8–10
Requires slow cooker and non-stick cooking spray. Allow for 2.5 hours
Ratio of uncooked to cooked rice–1:3 [1 cup of uncooked rice yields 3 cups cooked rice]
Ratio of liquid to rice–2:1 [2 cups of water needed for each of cup of rice to be cooked]
Have more whole milk or coconut milk on hand to thin pudding, if needed, once cooked
INGREDIENTS:
4 cups whole milk
1-13.5 ounce can of unsweetened coconut milk
2 cups uncooked long grain organic rice or long grain enriched white rice
2 cups fresh or frozen (thawed) blueberries
¼ cup honey
2 teaspoons vanilla
⅔ cup unsweetened shredded coconut [toasted or plain]
⅓ cup sliced almonds [toasted or plain]
PREPARATION:
1.

Lightly spray the inside of a slow cooker [4 quart size is sufficient]

2.

In the cooker, combine whole milk, coconut milk, and rice

3.

Cover and cook [high setting] until rice is tender, and all liquid is absorbed [about 2 ¼ hours]

4.

Stir then fold in 2 cups of blueberries, the honey, and vanilla

5.

Depending on desired consistency, opt to add more coconut milk or whole milk for
smoother texture [and stir]

6.

Transfer to serving bowl; add shredded coconut on top

7.

Serve at room temperature; garnish with sliced almonds or provide on the side
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Portuguese Sweet Rice Pudding
SERVES: 8–10
Recipe calls for short-grain rice: Valencia or Arborio; recipe is unforgiving with
substitute variety of rice: long-grain [texture]; Jasmine [clumping]
INGREDIENTS:
4 cups whole milk
1½ cups short-grain Valencia or Arborio rice [10 oz.]
4 fresh large eggs [room temperature]–recipe calls for egg yolks
1½ tablespoon unsalted or salted butter
zest of one lemon [finely grated]
⅛–¼ teaspoon salt [pinch]
2 cups heavy cream or half-and-half
1½ cups sugar
1 teaspoon cinnamon
PREPARATION:
1.

Using a sharp lemon/citrus zester, peel the lemon for the whole rind

2.

In a large nonstick saucepan, combine milk with rice, butter, lemon zest and salt; bring
to a boil, constantly stirring

3.

Cover and cook over low heat, occasionally stirring, until rice is tender, and milk
absorbed [about 20 minutes]

4.

Remove from heat and let stand, covered for about 10 minutes

5.

Combine cream and sugar to mixture and bring to a simmer

6.

Separately, whisk together egg yolks with ½ cup of the hot rice

7.

Pour this egg mixture into the main mixture, pouring in a thin stream

8.

Bring to a boil and cook over medium heat, continually stirring, until creamy and a bit
thickened [about 4 minutes]

9.

Pour the rice pudding into a large platter and let cool to room temperature

10. Sprinkle with cinnamon; Serve
SEPARATING EGG YOLKS/EGG WHITES
1.

Crack egg in half

2.

Allow egg whites to flow out of egg halves into a small bowl, and store [refrigerate or
freeze] if desired–as only egg yolks are needed for this recipe; pour yolk into 2nd bowl
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Aletria Portuguese Sweet Angel Hair Pasta
Pudding made with Capellini Nest Pasta
SERVES: 8
Angel Hair Nests are finer than other nest pastas, in texture, and best for this recipe;
recommend lemon zest grater with channel knife
INGREDIENTS:
3 cups whole milk
2½ cups of water
2 large fresh eggs, room temperature [recipe calls for egg yolks]
¾ cup sugar
⅛–¼ teaspoon salt [pinch]
1-12 ounce package Angel Hair Capellini Pasta Nests–recipe calls for four 2 oz. nests
1 small/medium lemon [for lemon rind]
1 tablespoon unsalted or salted butter
1 cinnamon stick
1 teaspoon pure vanilla extract
ground cinnamon for garnish
PREPARATION:
1.

In a large bowl, break the pasta nests

2.

Using a sharp lemon/citrus zester, peel the lemon for the whole rind

3.

In medium [4 quart] saucepan, bring 3 quarts of water, salt, lemon rind, and cinnamon
stick to a boil, add the pasta

4.

Cook for approximately 3 minutes, stirring occasionally

5.

Using tongs, remove the lemon rind and cinnamon stick

6.

Place colander over another saucepan and drain pasta; save the liquid

7.

Adding back the pasta to the original pan, add sugar, butter, vanilla extract, and milk;
bring to a boil, and simmer until liquid is absorbed and pudding starts to thicken [about
10 minutes] stirring constantly; remove from stove

8.

Separately, beat egg yolks in a small bowl and add about ½ cup of the saved hot liquid to
the eggs, mixing well

9.

Next add this egg & water mixture to the pasta, placing pan back on stove; simmer for a
few minutes

10. Pour pudding onto platter, let cool a bit, and sprinkle with cinnamon, serve
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Rabanada Wine-Soaked Baked Bread
with White & Port Wine and Honey
SERVES: MAKES ABOUT 16 RABANADAS
Recommend ‘Sanding Sugar’ for coating [garnishing] the cooked Rabanada; If not
serving right away after cooking, place the Rabanadas in a deep dish layering them,
using a paper towel between layers.
INGREDIENTS:
1 French bread baguette [12 oz.]
3 large eggs [room temperature]
2½ cups white wine [Sauvignon blanc for full flavor]
3 tablespoons of port wine
1½ cups of quick-dissolve sugar for recipe; sanding sugar for
garnish
3 tablespoons honey
2 tablespoons of butter [to grease baking/casserole dish]
½ teaspoon cinnamon [for mixture] plus additional for garnish
PREPARATION:
1.

Pre-heat oven to 450°F

2.

Grease shallow baking/casserole dish(es) with butter

3.

Cut bread into 2 to 3 inch pieces; slit each piece lengthwise

4.

On stovetop, heat white wine in 10” skillet over medium heat, with sugar and cinnamon,
until hot and sugar is dissolved [stir constantly]

5.

Soak bread in wine mixture, and transfer to dish; set aside

6.

Beat eggs

7.

Dip the bread in the egg and let excess egg drip off

8.

Place each piece of bread in the baking/casserole dish,
leaving space between the pieces

9.

Bake for 15 minutes

10. In small saucepan, combine port wine, honey, and
cinnamon; and warm, over low heat; pour over the
bread [rabanadas]
11. Transfer the rabanadas to serving dish; lightly sprinkle
with sanding sugar, or cinnamon
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Lourdes’s Flan
Recommend 1–1½ quart Flan Mold Stainless Steel pan; 3–6 quart pressure cooker
[unless following option to use oven]; Requires refrigeration time before ready to serve
INGREDIENTS:
2 [14 ounce] cans of sweetened condensed milk
6 large eggs, room temperature
Golden caramel liquid [recommend MICAU Caramelo Liquido/ Golden Caramel]
PREPARATION:
1.

If using oven, pre-heat to 350 degrees

2.

Beat together eggs and milk

3.

Separately, pour caramel liquid into bottom of flan pan [about ¼ inch]

4.

Add the flan mixture [milk and eggs]; seal the flan pan top

5.

Place flan pan inside another pan and add 2 cups of water to outer pan

6.

Bake at 350°for 45 minutes; OR place flan pan inside pressure cooker; add 2 cups of water,
and cook on high for 15 minutes [wait for cooker to de-pressurize, and remove pan]

7.

Place flan pan in refrigerator for at least 3 hours; best if refrigerated 8 hours, or even
overnight

8.

Place serving plate over top of mold and turn over allowing flan to transfer onto plate

9.

Serve
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Orange Liqueur Chocolate Mousse
SERVES: 6
Requires double boiler
INGREDIENTS:
6 large oranges
8 oz. semi-sweet chocolate
2 tablespoons orange liqueur
1 teaspoon finely ground orange peel
4 large fresh eggs, separated, room temperature
cream of tartar [pinch]
⅓ cup sugar
1 cup whipping cream
candied orange peel [for garnish]
PREPARATION:
1.

Slice tops off oranges and throw out

2.

Scrape out pulp and gently squeeze oranges over bowl, reserving 1 tablespoon of juice

3.

Discard pulp

4.

Set orange shells aside [to be used as bowls, if preferred; otherwise discard]

5.

In a double boiler, melt chocolate, orange liqueur [suggest Grand Marnier], reserved
orange juice, and grated orange peel; set over gently simmering water, stir until smooth

6.

Remove top boiler bowl from over water

7.

Stir in egg yolks, one at a time

8.

In a separate bowl, beat whites with cream of tartar to soft peaks

9.

Gradually add sugar and beat until stiff, but not dry

10. Fold into chocolate mixture, blending well
11. Refrigerate until firm
12. Spoon into orange shells or other individual small bowls
13. Garnish with candied orange peel and serve
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Jen’s Peanut Butter Blossom Cookie
Recommend Sanding Sugar for sprinkling on cookie when cooked; white or color
INGREDIENTS:
48 milk chocolate kiss candies
½ cup shortening
1 teaspoon baking soda
¾ cup creamy peanut butter
⅓ cup granulated sugar [for use in cookie batter]
½ teaspoon salt
⅓ cup light brown sugar
1 large fresh egg [room temperature]
2 tablespoons milk
1 teaspoon pure vanilla extract
1 ½ cup all purpose flour
extra fine granulated sugar or sanding sugar [for use when coating the cookie]
PREPARATION:
1.

Heat oven to 350°F

2.

Remove wrappers from chocolate

3.

Beat shortening and peanut butter in large bowl until well blended

4.

Add granulated sugar and brown sugar; beat until fluffy

5.

Add egg, milk, vanilla; beat well

6.

Separately, stir together flour, baking soda, salt; gradually beat this mixture into peanut
butter mixture

7.

Shape dough into 1” balls

8.

Roll cookie balls in the extra fine granulated sugar/sanding sugar, and place on room–
temperature, ungreased cookie sheet [with no sides, for even heating and easy sliding
of cookies when done]

9.

Bake 8 to 10 minutes. Then, immediately press chocolate into center of each baked
cookie

10. Place cookies on wire rack. Cool completely
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Jen’s Chocolate Pudding
with whipped cream
Suggestion: use slotted silicone spatula; hand blender
INGREDIENTS FOR PUDDING:
5 oz. bittersweet chocolate, [recommend dark, 70%]
2 cups whole milk
5 extra large eggs [fresh, room temperature–needed for yolks]
⅓ cup sugar
¼ cup cornstarch
2 tablespoons cocoa power
¼ cup heavy cream
1 tablespoon unsalted butter
2 teaspoons pure vanilla extract
PREPARATION:
1.

Separate egg yolk and egg whites [refrigerate or freeze egg whites for later use]. Taking
the egg yolks, combine with sugar in a bowl, and beat with electric hand blender or
mixer on medium-high speed [for about 2 minutes]

2.

Add the cornstarch and cocoa to the egg and sugar combination; whisk until smooth

3.

In a small saucepan [1 to 1.5 quart], over medium heat, steam milk [small bubbles will
form when sufficiently steamed; avoid bringing to a full boil]

4.

Having the mixer at low speed, slowly drizzle the hot milk in along the edge of the bowl

5.

Stir constantly with silicone spatula until the mixture becomes thick

6.

Remove the pudding from heat

7.

Add chocolate, stirring until chocolate is melted; add cream, butter and vanilla and stir
until sufficiently blended

8.

Pour in individual pudding serving cups and serve or refrigerate until ready
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INGREDIENTS FOR WHIPPED CREAM:
Suggestion: chill the bowl and whisk; best if each is ice cold [placing in freezer for
10–15 minutes suffices]
1 cup heavy whipping cream
1 teaspoon pure vanilla extract
2 tablespoons granulated sugar
PREPARATION:
1.

Using a large, chilled bowl, whip cream until stiff peaks begin to form

2.

Add pure vanilla extract and sugar

3.

Continue until peaks form. To avoid lumps forming, be careful to not overbeat

4.

Spoon onto pudding in individual serving dish
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