Lemon Meringue Pie

Pastry

250 mL
flour

2 mL
salt

75 mL
shortening

25-40 mL
water

1. Preheat oven to 450 F.

2. In a bowl, combine flour and salt.  Cut in shortening with a pastry blender.  Add water gradually mixing with a fork.

3. Gather dough into a ball, transfer to a lightly floured counter.  Roll out and transfer to pie plate.  Crimp piecrust.  Prick bottom of shell to prevent air pockets.

4. Bake for 15-20 minutes.  Let cool on rack.

Filling

150 mL
sugar (divided 65 mL + 85 mL)
45 mL
cornstarch

f.g.
salt

150 mL
water

1
egg yolk

1
grated lemon rind

7 mL
margarine

35 mL
lemon juice

1. In a medium saucepan or pot combine cornstarch, salt and 65 mL sugar.  Gradually stir in water and cook until mixture is thick and boils.
2. In a small bowl, beat egg yolk lightly.  Stir a small amount of hot mixture into yolk.

3. Add yolk mixture and remaining sugar (85 mL) to hot mixture and cook until thick (aka boils).

4. Remove from heat and stir in margarine, lemon rind and lemon juice.  Cool (transfer to a bowl, cover with saran and it touches filling, and cool in fridge for about 15 minutes).

Meringue

1 egg white

pinch
cream of tartar

30 mL
sugar

1. Using a clean bowl, beat egg white until soft peaks.  Add cream of tartar.

2. Beat until stiff peaks, gradually add sugar until glossy.  Don’t over beat.

3. Pour cooled filling into cooled baked pie shell.

4. Cover lemon filling entirely with meringue, making sure to touch pastry with meringue.

5. Bake in 400 F for 4-6 minutes.

