Lemon Tart

1/2 cup butter

3 oz cream cheese
1 cup flour (white only)

1 cup milk

8 oz cool whip

4 serving Lemon Sugar Free Fat Free Instant Pudding
Preheat oven to 400.  Combine butter, cream cheese, and flour in Classic Batter Bowl.  Refrigerate for 1 hour.  Using Small Scoop form into balls.  Place in Deluxe Mini-Muffin Pan.  Press center to form bowl with Mini Tart Shaper.  Use fork to punch holes in bottom of tart.  Bake for 10 minutes.  Remove to Stackable Cooling Rack.

Whip milk, cool whip, and pudding in Classic Batter Bowl with Stainless Whisk.  Once mixed fill Easy Accent Decorator with filling.  Let tarts cool and fill with pudding mixture.  

Add chocolate shavings with Microplane Adjustable Grater. (optional) 
Lemon Extract can also be added for additional lemon flavor.
