Lemon Meringue Pie

Recipe Bio

This classic Lemon Meringue Pie, printed on a Crisco recipe clipping, brings together a buttery pastry
shell, a smooth, tangy lemon filling, and a billowy layer of sweet meringue. Fresh lemon juice and grated
peel give the filling its bright citrus flavor, while the meringue is baked just long enough to develop
delicate golden peaks. With its wonderful balance of tart and sweet, this old-fashioned favorite is as
lovely to serve as it is satisfying to eat.

| LEMON MERINGUE PIE
(Makes a 9-inch pie)

Baked 9-inch Crisco pastry shell
1-1/2 cups sugar

6 tablespoons cornstarch

1 tablespoon flour

1 teaspoon sait

2-1/4 cups boiling water

|

Hna medium saucepan, combine 1-1/2 cups
QSagar cornstarch, flour and salt. Gradually
istir in boiling water. Cook and stir over
‘medium heat until mixture comes to a boil
and is thick and clear. Stir a little of this hot
mixture into the beaten egg yolks. Return
'to saucepan; cook and stir for 2 minutes
fonger Remove from heat; add butter,

3 egg yolks, slightly-beaten

1 tablespoon butter or margarine
1 teaspoon grated lemon peel

6 tablespoons lemon juice

3 egg whites

6 tablespooi s sugar

lemon peel and lemon juice. Pour into
cooled, baked 9-inch Crisco pastry shell.

Beat egg whites-until frothy; gradually add
6 tablespoons sugar; beat until stiff but not
dry. Spread over pie filling; be sure to seal
well to crust. Bake at 425° for about 5
minutes, until golden brown.
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