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cooking fresh

CITRUS PIE
Serves 6 to 8

Since last winter’s freeze damaged many trees and reduced our expected citrus crop,
you’ll want to treasure any fruit you harvest this spring. This easy pie showcases both
the pure citrus flavor and pretty slices of our more unusual citrus varieties. (Do not
use grapefruit or thick-skinned lemons or oranges for this pie; you’ll have too much
white pith.) 

You can make the pie in a standard pie plate or, for a prettier presentation, use
a thin tart shell. The quantity of sugar depends on the sourness of your fruit; I like
the pie a bit on the tart side. The most difficult part of this recipe is removing the
seeds, especially if you use kumquats. Don’t forget to start the recipe the night before
you plan to serve it.

Approximately 2 cups organic citrus of your choice with thin, 
unblemished skin (such as 2 large Meyer lemons, 3 to 4 medium limes,
8 limequats or 24 kumquats)

Finely grated zest of 1 scrubbed lemon
1 to 1 1⁄2 cups sugar
2 extra-large eggs
Pie crust or tart shell, partially baked (put citrus zest in the crust for an extra

hit of flavor)

1. Scrub the citrus under warm water with an abrasive scrubber. Rinse well. If
using large citrus fruit like lemons or limes, cut off both ends of to expose the
fruit (if using kumquats, this is not necessary). Then cut the citrus into paper-
thin slices (I like to use the slicing tube on my food processor.) Remove any
seeds. Layer the citrus slices, zest and sugar in a large bowl. Toss gently and set
aside for 30 to 60 minutes. Toss again. Cover and set aside at room temperature
for 8 hours or overnight, stirring once or twice if convenient.

2. Preheat the oven to 350 degrees.

3. Stir the citrus mixture carefully and remove any remaining seeds. Whisk the
eggs until light in a separate bowl, add them to the citrus mixture and mix well.
Pour into the pre-baked pie crust or tart shell and arrange citrus slices as need-
ed so that they lay flat in the crust or tart shell.

4. Bake the tart until the filling is set and lightly golden, approximately 25 to 30
minutes for a thin tart and 30 to 40 minutes for a pie. Rotate the pie in the oven
midway through baking to ensure even coloring. Remove and place on a wire
rack. 

5. Serve the pie warm or cool. To keep the pie, wait until it cools, cover it and
refrigerate. Bring it back to room temperature before serving.

Adapted from the China Moon Cookbook by Barbara Tropp.

NOW IN SEASON

Arugula
Beets

Bok choy and other Asian greens
Broccoli

Broccoli rabe
Brussels sprouts

Cabbage 
(green, red and Asian varieties) 

Cauliflower
Carrots
Celery

Cilantro
Clementines

Dill
Grapefruit (all varieties)

Green onions (bunching onions and I’itoi)
Greens (collards, dandelion, escarole, 

mustard, rapini, Swiss chard) 
Kale 

(Tuscan and Russian)
Kohlrabi

Leeks
Lemons 

(first Meyers, then Lisbons)
Lettuce 

(baby mix and other varieties)
Oranges 

(Blood, Cara Cara, Navel and Valencia)
Parsnips
Radishes
Rutabaga
Spinach
Tangelos
Turnips
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