Lemon Meringue Pie

Pastry:
5oz (125g) plain flour       or:
5 oz (125g) plain flour


3oz (75g) block marg
1oz (25g) marg


1 level tbs caster sugar
1oz lard


1 egg yolk
1 – 2 tbs cold water

Lemon sauce:
15 – 25g cornflour (1 rounded tbs)



Rind and juice of 1 lemon



2 – 3 ozs (50 -75g) caster sugar



water (to make lemon juice up to ½ pint)



1oz  (25g) butter or marg



1 or 2 egg yolks

Meringue:
2 egg whites



3-4 oz (75-100g) caster sugar

1. Make shortcrust pastry or pate sucre.  Allow to relax in refrigerator before use.

2. Roll out paste and line flan ring.  Bake blind (approx 10 mins with greaseproof paper and further 5 – 10 mins without) gas 5 – 6.

3. Allow pastry case to cool.

4. Make lemon sauce.  Carefully grate rind from lemon.  Squeeze juice – make up to ½ pint with cold water.

5. In a small pan blend cornflour with a little of the lemon liquid until smooth.

6. Add remainder of liquid stirring all the time.  Add caster sugar and butter or marg.  Put onto a medium heat and bring to the boil stirring all the time.  Mixture should coat the back of wooden spoon.

7. Allow to cool off the heat slightly, then add the egg yolks.

8. Pour lemon sauce into cooled flan case.

9. Make meringue.  In a clean mixing bowl whisk the egg whites until they form stiff peaks.  Whisk in 1/3 sugar.  Whisk in another 1/3 sugar.  Fold in final 1/3 sugar.

10. Pipe or spread meringue over lemon sauce.  Flash bake or grill meringue for 3–4 mins on high.  Decorate.

