Lemon Filling
Recipe Bio

Lemon Filling is the bright, puckery heart of a good lemon meringue pie. Fresh lemon juice and rind give
this typed recipe its citrus punch, while the double-boiler method cooks everything into a smooth filling
ready for a pie shell—and, naturally, a cloud of meringue.

Lemon Filling

2 tbls cornstarch 1 cup sugar
juice of one lemon - : 3 eggs
small amount of rind 1 tbl butter
1

3 cups warm water

Mix cornstarch & sugar together. Add it & the lemon juice
to the beaten egg yolks. Pour the water on this mixture.
Place in double boiler & stir & cook until thickened. Add
the butter. Pour into baked shell, Cover with meringue,
and set in slow oven 300° to brown,
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