Hungarian Poppy Seed Filling

From: http://allrecipes.com/recipe/hungarian-poppy-seed-filling/ and 

 http://www.olgasflavorfactory.com/russianrecipes/homemade-poppy-seed-filling/ 
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½ lb poppy seeds (1.5 cups)

1 cup milk 

¼ cup butter

¾ cup white sugar

pinch of salt

2 eggs, beaten

Directions

1. Grind the poppy seeds in a mill or coffee grinder.
2. Combine the milk, butter, and sugar in a saucepan. Cook on low heat, stirring often, until the sugar dissolves. Gradually pour about half of the hot milk into the beaten eggs, whisking constantly (called tempering). Return the egg and milk mixture to the saucepan.
3. Continue to cook and stir until the mixture begins to thicken and coats the back of a metal spoon. (Run your finger down the coated spoon: it should draw a clear line.) Add the poppy seeds and stir well to blend.
4. Remove from heat; cool before using. Store unused filling in the refrigerator for up to five days.
For tarts, http://www.h2g2.com/approved_entry/A87772855  suggests:

To prepare the filling, first grind poppy seeds in a coffee mill. Put the ground seeds in a saucepan with raisins/sultanas, lemon juice and milk. Simmer at low heat for 3 to 4 minutes, stirring. Add sugar and allow to cool.

And….(next page)

According to Deb at http://smittenkitchen.com/blog/2010/01/poppy-seed-lemon-cake/ 

this is the best Poppy Seed Lemon Cake EVER.  She had it once, missed it forever after that and finally found the original recipe:

Poppy Seed Lemon Cake
Adapted, barely, from Kurt Gutenbrunner via Food & Wine
As excited as I was about finally finding this recipe as I set about baking it I was consumed with doubt. “Only two-thirds of a cup of sugar? A half cup of flour to eight yolks and one whole egg? How can this work? This will never work. I shouldn’t make this. I hate throwing nearly a dozen eggs out, and the skins of two gorgeous organic lemons…” Fortunately I eventually shut up and can assure you, this is the cake I’d been looking for all along: a zillion tiny cracking poppy seeds, fragrant with lemon and loud with butter.

Yes, I reversed the “lemon” and “poppy seed” in the title as I was convinced that the emphasis was on the wrong sylable, as they say.

2/3 cup sugar
8 large egg yolks
1 large whole egg
1 1/2 tablespoons finely grated lemon zest (from 2 lemons)
1/2 cup all-purpose flour
1/2 cup cornstarch
Pinch of salt (edited to add this)
2 sticks (1/2 pound) unsalted butter, melted and cooled a bit
1/2 cup poppy seeds (I got this from one 3-ounce spice bottle)

Preheat the oven to 325°F Butter and flour an 8-inch* fluted Bundt or tube pan generously. (This cake very much wants to stick. Don’t let it!) Butter the dull side of a 10-inch piece of foil.

* I only had a 10-inch and it worked fine; the cake was done about 10 minutes sooner.

In the bowl of an electric mixer fitted with the whisk, beat the sugar with the egg yolks and whole egg at medium-high speed until the mixture is pale yellow and very fluffy, about 8 minutes. Beat in the lemon zest. Sift the flour and cornstarch over the egg mixture and fold in along with the pinch of salt with a rubber spatula. At medium speed, beat in the butter, then beat in the poppy seeds.

Pour the batter into the prepared pan and cover tightly with the buttered foil. Bake for 45 minutes, or until the cake pulls away from the side of the pan and a cake tester inserted in the center of the cake comes out clean. Remove the foil and let the cake cool in the pan on a rack for 15 minutes. Invert the cake onto the rack and let cool completely before serving, at least 30 minutes.

Do ahead: The cake can be wrapped in plastic and foil and left at room temperature for up to 3 days. 

