LEMON MASCARPONE CREPE CAKE 

YOU WILL NEED:   CREPES

1-3/4 CUPS WHOLE MILK

4 LARGE EGGS

½ STICK BUTTER, MELTED AND COOLED

3 TBS BUTTER FOR COOKING CREPES

1 CUP FLOUR

6 TBS FINELY GROUND CORNMEAL 

1 TSP SUGAR 

YOU WILL NEED:  LEMON CURD 

6 TBS BUTTER SOFTENED 

¾ CUP SUGAR 

1 LARGE EGG

3 LARGE EGG YOLKS

¾ CUP LEMON JUICE

YOU WILL NEED:  TOPPING

2-1/2 CUPS HEAVY CREAM, DIVIDED

6 TBS SUGAR, DIVIDED 

5 OUNCES MASCARPONE CHEESE

1 TSP VANILLA 

CRUSHED AMARETTI COOKIES FOR GARNISH

DIRECTIONS:

CREPES:  COMBINE ALL INGREDIENTS IN A BLENDER.  PUREE UNTIL SMOOTH AND COMBINED, ABOUT ONE MINUTE.  TRANSFER TO A BOWL, COVER AND REFRIGERATE UNTIL COLD, AT LEAST 2 HOURS AND UP TO 8 HOURS.  STIR BATTER AGAIN BEFORE COOKING CREPES.  MELT SOME BUTTER IN A 10 INCH SKILLET OVER MEDIUM HEAT.  POUR 2 TBS OF BATTER INTO THE PAN, SWIRL TO COVER ENTIRE PAN.  COOK UNTIL EDGES TURN GOLDEN AND CREPE BUBBLES IN MIDDLE, ABOUT 45 TO 60 SECONDS.  FLIP CREPE AND FINISH COOKING, ABOUT 30 SECONDS.  TRANSFER TO A PAPER TOWEL LINED PLATE.  CONTINUE COOKING UNTIL YOU HAVE 20 TO 22 CREPES.  CREPES CAN BE MADE ONE MONTH AHEAD AND FROZEN. 

LEMON CURD:  BEAT TOGETHER BUTTER AND SUGAR WITH MIXER UNTIL LIGHT AND FLUFFY.  REDUCE SPEED AND ADD WHOLE EGG.  WHEN THOROUGHLY COMBINED GRADUALLY ADD EGGS YOLKS, THEN LEMON JUICE.  MIXTURE WILL APPEAR CURDLED.  THAT’S OK.  TRANSFER TO A SMALL SAUCEPAN AND COOK, STIRRING CONSTANTLY, OVER MEDIUM HEAT UNTIL THICK ENOUGH TO COAT THE BACK OF A WOODEN SPOON, 5 TO 7 MINUTES.  TRANSER TO BOWL, COVER SURFACE WITH PLASTIC WRAP SO YOU DON’T GET A SKIN.  COOL COMPLETELY IN REFRIGERATOR, ABOUT 2 HOURS.  LEMON CURD CAN BE MADE ONE WEEK AHEAD OR YOU CAN USE STORE BOUGHT.  

ASSEMBLY AND TOPPING:  WHISK 1-1/4 CUPS CREAM AND 3 TBS SUGAR UNTIL SOFT PEAKS FORM.  FOLD A THIRD OF THE WHIPPED CREAM INTO THE LEMON CURD.  GENTLY FOLD THE CREAM-CURD MIIXTURE INTO THE REMAINING WHIPPED CREAM.  PLACE ONE CREPE ON A PLATE.  SPREAD 3 TBS OF CURD MIXTURE EVENLY OVER CREPE.  REPEAT WITH REMAINING CREPES AND CURD,  ENDING WITH A CREPE.WHISK THE REMAINING 1-1/4 CUPS CREAM , MASCARPONE, 3 TBS SUGAR AND THE VANILLA UNTIL SOFT PEAKS FORM.  SPREAD OVER TOPS AND SIDE OF CAKE.  REFRIGERATE TILL SET, ABOUT 2 HOURS.  LET STAND AT ROOM TEMP FOR 30 MINUTES BEFORE SERVING.  SPRINKLE WITH AMARETTI CRUMBS JUST BEFORE SERVING.  

THIS RECIPE IS FROM MARTHA STEWART

NEXT WEEK:  CROCKPOT COBBLER

