
LEMON MERINGUE PIE (served 6-8)

Ingredients

Pastry

6oz/150g Plain Flour
3oz/75g Fat (a mixture of lard – or spry – and butter – or block margarine straight from the fridge)
¼ tsp/2.5ml salt
1 ½ tbsp/30ml water

Roughly cut the fat and rub into the flour until the mixture resembles breadcrumbs stir in the salt and add the  
water slowly until combined but not too wet.  Or if you have a food processor, place all the dry ingredients in 
the bowl and, using the steel blade, chop on speed 2 until breadcrumbs are formed, then on speed 1 add the 
water until one or two balls of pastry are formed.  Wrap in clingfilm and place in the fridge for 15 minutes to 
rest and slightly chill.  Roll out and line a pie dish or tin (22cm-24cm).  Prick the bottom of the pastry with a  
fork then line with greaseproof pastry and bake blind for 10 minutes at  200ºC with cooking beans, remove the  
beans and bake for a further 10 minutes until pastry is slightly golden in colour.

Filling

½ cup Cornflour
1 cup Caster Sugar
½ cup Lemon Juice
1 ¼ cups Water
2 teaspoons Grated Lemon Rind
3 Egg Yolks – (Eggs being about 60g each in weight)
60g Unsalted Butter

Combine cornflour and sugar in a pan, gradually stir in the lemon juice and the water, stir until smooth.   Stir  
over heat until the mixture boils and thickens (the mixture should be very thick).  Reduce the heat and simmer 
while continuing to stir for 30 seconds.  Remove from the heat and quickly stir in the lemon rind, egg yolks and 
the butter, keep stirring until the butter has melted completely, cover and cool to room temperature.

Meringue

Beat the egg whites in a small bowl with an electric mixer until soft peaks form (the mixture should at least  
double in size), gradually add the sugar – about one tablespoon at a time – beating after each addition until  
the sugar is dissolved.

Method

Spread the filling into the cooked pasty case and top with the meringue.  Bake in the oven at 180ºC-190ºC for  
5 minutes, or until the meringue is slightly browned.  Allow to stand for 5-10 minutes before serving.

Recipe supplied by Jenny Vine, Deryneia
Note:  If you have a  favourite pastry recipe you can substitute it for the above, I always use this recipe for any  
shortcrust pastry requirements.


