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gdvu;QL crust

8 tnch ¢ 8 3/4» tnch oru.j‘{' circles
1/3 cup fQouw—

3/4 cup sugar

big pinch of satd

3 eq45

1/4 cup of buHer

2 “75]> lemon zest

1/4 cup Livne juice
lcup of lermon tqaﬁuw('
1/4 cup apple jelly

2 kiwi fruits

1 or 2 sticed Limes.

Start with 3/4 cup of sugar in & saucepan. Add your flowr and sall and
mix {'oge“«er well. Add our milk and PQ&.@& Your Saucepan over med ium
heat. Bring to a simumer. Beat Your 445 in 4 saPa_raJ'& bowl and slocoly
introduce about a cup of your SLW\—W\LPLM milk, Mix "’05&‘“«.&? well and
return to Your Saucepan g‘('Lr windil nice and thick Remove fvowu heat
and add qour buter, Lime zest Cime juice, and lemon l/)aﬁuw{'. Mix qour
custard '('oge“«er well and allow to cool. Roll out 2 cireles of éou.g(«u 18
inches in diameter, and ancther 8 ¢ 3/4 in diameter. Place them on a
sheet of aluminum foil and bake in your oven at 466°F for 8 - 16 min-
utes. Grab qour apple jelly and qour Prebakeé pie crust Lagyer the bottom
of your crust with your apple jelly. Measure out about & cup of your
cooled ou.j‘{'a_ré mixture. Pouwr yowur ows{'ﬁ-rc‘ into Your pie shell over te
cLPPQ& )&Uq ﬁ'rﬁb your 8 tnch cru.j'(' circle. Place your chqer of cvu.S" over
your custard and add ancther layer of apple jelly and ancther laver of
custard. Top that Layer with your other circle of pie crust, add a layer of
aPPQe jelly, and (’oP with your custard. Garnisi the (’oP of Your pie with
gour kiwwi fruits and limes however qou like. Chill your pie overw{,g(«:(-
and L‘{"S r&a_c‘u, {o serve.



