
Ingredients 
For the crust: 

1/2 c. butter or other solid fat (lard or coconut oil; 

you can use up to 2 T. vegetable oil if you like) 

1 1/2 c. flour 

1 T. sugar (optional) 

1/8 t. salt 

4-5 T. ice cold water 
 

For the filling: 

heaping 1 c. sugar, divided     1 1/2 c. water 

2 T. flour       4 eggs, separated 

3 T. cornstarch      2 T. butter 

1/4 t. salt       1/2 t. vanilla extract 

3 small lemons, juiced & zested (or 2 large lemons)   
 

Directions: 

To make the crust, combine all of the ingredients EXCEPT the ice water in a large bowl.  Use a 

pastry cutter or fork to work the fat into the dry ingredients.  This should take a couple of min-
utes and the resulting mixture should look a little like sand.  Add the water, 1 tablespoon at a 
time, to the mixture, gently incorporating the water into the mixture until it forms a dough.  Al-

ternatively, you can use a food processor.  Form the dough into a flattened disc about 4 inches 
wide and wrap in plastic wrap.  Refrigerate for about 20 minutes.  Then roll the dough into an 11
-inch circle and transfer to a pie plate. Trim or fold under excess dough and flute edges.  Use a 
fork to prick the bottom and sides of pie crust. Bake at 350° F for 10 minutes.  Cool completely. 

To make the filling, whisk together heaping 3/4 cup sugar, flour, cornstarch, & salt.  Over me-
dium heat whisk in the water, lemon juice, and zest and cook until the mixture boils. Stir in the 
butter and reduce the heat to low.  Place the egg yolks in a small bowl and whisk in about 1/4 

cup of the hot custard, then pour back into the remaining custard. Continue heating the custard, 
whisking continuously, until the mixture thickens. Remove from heat and pour into pastry shell. 
To make the meringue, place the egg whites in a large bowl and beat until foamy.  Gradually add 

4 tablespoons sugar and continue to beat the egg whites until stiff peaks form. Add the vanilla 
extract and whip it into the egg whites.  Pour the egg whites over the hot custard and bake at 
350° F for 10 minutes, or just until the meringue turns golden brown. Cool completely. 
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