Pate Sucree

1/4 lb (1 stick) unsalted butter at room temperature
1/3 cup sugar
1/4 tsp salt
1 egg yolk
1 1/4 cups unbleached all-purpose flour

Beat together the butter and sugar in a medium-size bowl until creamy. Add the salt, vanilla, and egg yolk and mix until completely combined. Add the flour and mix until there are no dry patches. Wrap the ball of dough in plastic wrap and press into a 4-inch disk. Chill several hours or overnight, until firm.

To roll out the dough, first cut 2 14-inch-square pieces of parchment paper. Remove the disk of dough from the fridge and unwrap it. Dust one of the pieces of paper with flour, center the disk on it, and dust the top of the dough with flour. Cover with the other pieces of paper and roll our the disk into a 13" circle about 1/8" thick. If the dough starts to stick to the paper while you re rolling, peel back the paper and dust again with flour, and replace the paper. Then flip the whole package over and repeat on the other side. chill the sheet of dough for a few minutes.

To make 3-inch tartlets, remove the top sheet of paper from the dough and cut out six 4-inch rounds. Transfer the rounds to the 3-inch tartelt pans with a metal spatula. Press the dough into the corners and pinch off any extra dough from the edges. Let the tartlets rest in the freezer for 10 minutes before baking.

To pre-bake tart shells, preheat the oven to 350f. Transfer the shells directly from the freezer to the oven. Bake until slightly golden, about 15 minutes. Check the pastry halfway through baking and pat down any bubbles that may have formed. Let cool before filling.

