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gdvu;QL crust

juice and zest of 2 lemons
lecup Swgar

2 thsp flowr

3 {'ESP cornstarch

1/4 tsp sath

4 egq whites

4 e54 qolks

2 ‘(“75? butter

b ‘H?SP Su.ﬁ&i.r

Dér'ec"(:owj'

g{'a.r'(' ’7«4 Pr&k&a{'(,mﬁ your oven to 350"1:. Ina SGucepan mix ‘{'05&{'9\.&? our
brocon Sugar, anu.r, carws{'a.ro‘«., and Sa.U'. Mix '('oﬁ&‘“«.&r well and in a
separate bowl combine our lemon juice, water, and lemon zest. Pour
our wet mixture indo your SAaucepan with qour c\m/, mixture and PQa_o&
over mediwm heat. Stir caws('a.vd'ﬂq windil it comes to a boil and add ouwr
butter. g"f,r mixture wndil i ‘7&5“4’\'5 to thicken and SQowQu, indroduce
about 1/2 a cup indo qour e44 qolks while mixing. Mix 4‘05&“«&? well and
then return to Your Saucepan over mediwm heat. Mix uwndil nice and
thick then remove from heat and allow to cool To make our meringue
grab qour egg whites and add Your sugar to tHhem ass our beat e
with an electric mixer. Continue ,7&“‘4"’""“5 windil Your e44 whites form
stiff peaks. Grab qour full prebaked pie crust and pour qour lemon fill-
tng into it Grab our meringue and spoon it over our lemon filling
5Praa_c\dvu§ i+ over the endive pie. To create the coaves ju.j‘{' stick and Spoon
into Your meringue and pull 4 back in whatever Pa:H'evw o,ou.'é Like.
Place in your Pr&(«.&a"eé oven and bake for ondy 10 minutes. The "'DF of
qour meringue will brown and F will be done. Allow to cool, serve it wp,
and enjoy.



