LEMON MERINGUE PIE

	INGREDIENTS

	Shortcrust Pastry

200g Plain flour

100g block margarine

8-11 tsp cold water approx

	Lemon Curd
1 large lemon - finely grated zest 
Lemon juice – squeezed from lemon

½ pt with cold water

3 level tbsp cornflour

25g margarine

50g caster sugar

2 egg yolks, medium/large

	Meringue

2 egg whites, medium/large

100g caster sugar




Pasty

1. Make shortcrust pastry by rubbing together the 100g of butter and the 200g of flour.

2. Add a pinch of salt. Add the 8-11 tsp of cold water and bring the ingredients together. 

3. Knead the dough gently for 5 minutes. 

4. Roll the pastry out with a rolling pin to a thickness of about 5mm and cut round to your desired shape.  
5. Line a ringed pan. 

6. Bake blind - Gas 6, Electric 200°C for 10 minutes lined with greaseproof paper and baking beans, then remove paper and beans carefully and cook for a further 5 minutes to dry out the base of the pastry.

Filling

1. Place margarine in a saucepan till melted. 

2. Add cornflour, lemon juice and water, lemon zest and sugar in saucepan.

3. Whisking continuously over moderate heat, bring to the boil and simmer for ½ minute.

4. Cool slightly

5. Separate the eggs (egg whites are for later, so save these make sure no egg yolk is in the whites) 
6. Beat in egg yolks (yellow) into now cooled mixture.

7. Pour into cooked shortcrust pastry and leave to the side.
Meringue

1. Place your egg whites in a clean dry bowl (there must be no yolk in the whites).
2. Whisk egg whites stiffly, until they stand in peaks.

3. Add the caster sugar gradually and whisk till peaked. 
4. Pile over Lemon curd, taking the meringue right up to the pastry edge to seal it.

5. To serve hot: bake in a fairly hot oven 10-15 minutes
To serve cold: bake in a slow oven for 20-30 minutes
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