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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Baking Sweet

Programme:A Taste of Home
Submitted By:Barbara de Burca

Recipe Title:Granny�’s Lemon Meringue Pie
Ingredients:

Short crust pastry
500g plain flour
100g icing sugar
250g butter (cubed)
zest of 1 lemon
2 large eggs
a splash of milk

3 tbsp cornflour
3 tbsp plain flour
14 oz caster sugar
½ tsp cream of tartar
3 lemons
butter
6 egg yolks
6 egg whites
12 fl oz water

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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 Method:Pastry
Sieve the flour onto a clean work surface and then sieve the icing sugar on 
top.

Using your hands, work the cubes of butter into the flour and sugar by 
rubbing your thumbs against your fingers until you end up with a fine 
crumbly mixture.

Mix in the lemon zest 

Add the eggs and milk to the mix and gently work together until you have 
a ball of dough.

Flour it lightly.  Don�’t work the pastry too much at this stage.  Pat into a 
flat round, flour it a little and wrap in cling film.  Put it into the fridge to 
rest for at least ½ hour.

Roll out and transfer to tart tray.

Lemon Filling
Heat the cornflour, sugar and flour in a pan slowly adding 12 fl oz water.  
Cool until it thickens.

Add a small amount of the warm mixture to egg yolks and gently stir.  Add 
the lemon juice and butter.  Heat this mixture until thick and shining.

Pour into the pastry case.

Meringue
Beat the egg whites until stiff and fluffy.  Fold in the cream of tartar.  
While whisking gradually add the sugar until thick and shiny.

Cover the lemon pie filling with the meringue.

Cook for about 15 minutes or until golden brown at about 180°C.

Notes:

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.


