
 

 

Lemon Curd + Roasted Strawberries Turnover 

Ingredients: 

2 sheets of puff pastry (1 box) 

Lemon Curd: 

1/4 c. (56 g) lemon juice (about 1 lemon) 

1/3 c. (65 g) sugar 

4 egg yolks (80 g) 

3 tbsp. (45 g) butter 

Roasted Strawberries: 

8 oz. (200 g) strawberries (about 1 cup) 

Directions: 

Lemon Curd: 

1. In a small to medium size sauce pot, add about 1 to 2 inches of water and let the pot come to 

a boil. In a small to medium size metal bowl combine all of your ingredients.  

2. Once the water is at a boil, over medium heat, take the metal bowl and place it on top of the 

sauce pot (warning: you want to make sure the water does not touch the pot; you want 

indirect heat, the steam should do the cooking). With a whisk, continuously stir your curd 

mixture until it has thicken, this should take about 5 to 10 minutes. (helpful hint: use a 

spoon to dip it into the curd, with your finger wipe through the middle of the spoon, if the 

curd stays separated then it is thick enough).  

(FIY: a double boiler is not always an option as you need to have a metal bowl and a sauce pan 

that will also fit the bowl, if you can’t use the double boiler method, then simply use the small 

sauce pan: over low heat, cook the curd mixture and carefully watch it, it should take a shorter 

amount of time, but you should also sieve it to make sure that there are no cooked egg clumps in 

the curd mixture.) 

3. Once the curd is done, in a sieve, strain the curd into a bowl, cover it with plastic wrap to 

avoid a skin forming and let it cool to room temperature before placing it in the fridge.  

Materials Needed: 

Square Cookie Cutter (optional) 

Metal Bowl 

Sheet Pan 

Whisk 

Silicon Mat (recommended)  



 

 

Turnovers: 

1. Take your puff pastry sheets out of the box and let them thaw for the next 20 to 40 minutes. 

Strawberries: 

1. Preheat your oven to 400F/205C. Take your strawberries, wash them with water, then cut the 

stems off and cut them into quarters. Place them onto a greased sheet pan and bake them for 

15 to 20 minutes, until they have softened.  

Turnovers: 

2. Once your puff pastry has thawed, fold out the sides and either with a cookie cutter, cut out 

your desired squares, or cut across each fold and cut each section into 3. 

3. Take your cooled strawberries and lemon curd and prepare to fill them. About 1 small scoop 

each per individual puff turnover should suffice and then with an egg wash (simply an egg 

beaten) and your pastry brush, brush the ends and place another square on top and crimp the 

ends together. Poke about 3 to 5 small holes in each puff pastry to allow aeration and then 

continue with the remainder of the turnovers. When all of the turnovers are filled then place 

them on your lined sheet pan and place them back in the freezer, to chill, for 20 to 30 

minutes.  

4. Meanwhile, preheat your oven to 400F/205C. Once the turnovers have chilled, brush the top 

with more egg wash and sprinkle with sugar. Bake for 15 to 20 minutes, until the edges are 

golden brown. Place the turnovers on a wire rack to chill for about 5 minutes and then enjoy! 


