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Graham Cracker Crust

1/4- cup cold water

1 envelope unflavored gelatin
1/2 cup lemonade*

1/2 cup fresk Q&w»ow}u—f,ce*

1 cUp sugar

4 large e445 (separated)

1 {5p Lemon zest*

1/4» '('SP cream of tartar

1/4 4—5]> vanilla extract
*waj"'L"'w‘l'a ‘l'a‘v\l,'&m'.v\z

Powr your Q&W\_ow}u.éce indo a bowl and add Your sugar. Ina 5e]>a.ra+e
bocol pPowr our cold water and S'PV'LV\er your 5&0.&:(‘('”\, over it and sd‘
aside. Grab your zest and add to our juice. Add 4 e45 yolks to qour
juice mixture and beat well. Add & 1/2 cup of lemonade and mix once
more. Tva—wsfer your mixture to a Saucepan and cook over medium heat
oows('éi.vu{'aq 5+LVVLV\_5. Ownce our mixture {'L\.Lck&ws add qouwr 5&@&.‘{'(,1/\_ and
pour back indo qour mixing bowl Allocw to cool and then r&f‘r’f,ﬁera}e for
an hour. ﬁ'rﬁb your eg4 w(«‘f_"&s and an electric vixer (S‘I'a—vx; or hand).
Grab your remalning Sugar, cream of tartar, and vanilla extract. Start
Your mixer and add qour Lnﬁveéllavu(-s. Mix until qour egg whites form
S‘I'Lff Feaks. é’r’a—b your lemon mix frowu te r&f‘rigera:('or and f‘ch_l b our
e55 whites. Grab your prebaked graham cracker crust and empty qour
f‘meﬁ indo b Chill in our r&f‘v&;era_"or for at least 4 lowrs, slice and

serve.



