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What You Need:
1/2 jar GOOD EATS Lemon Curd

For the phyllo triangles:
3 sheets thawed phyllo dough
4 tablespoons (1 stick) unsalted butter, melted
6 tablespoons sugar

Directions:
Phyllo triangles: Preheat the oven to 375 degrees F. Line a large sheet pan with parchment
paper. Place 1 sheet of phyllo on the pan and brush with melted butter. Sprinkle evenly with
2 tablespoons of sugar, then place another sheet of phyllo on top. Brush with melted butter,
sprinkle with sugar, lay another sheet of phyllo on top, brush with melted butter, and sprinkle
with sugar. With a small sharp knife, cut the stacked phyllo into rows, then cut the rows into
triangles, making about 36 triangles. Cover with parchment paper. To keep the phyllo from
buckling during baking, place a pan on top of the parchment paper that is slightly smaller to
weight it down. Bake until the phyllo is golden brown, about 10 to 12 minutes. Let cool
between the pans.

To assemble the dessert, place a spoonful of  lemon curd on 8 plates or place it in a bowl in
the center of a serving platter. Stick 3 to 4 phyllo triangles in the curd decoratively or just
place them in a ring around the bowl of lemon curd.


