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For the pie shell:   

1. Combine, pulse, dry ingredients in food processor, add butter and shortening and pulse 
just until butter is pea size. Pour water down tube and pulse until dough comes 
together.  Makes enough for two 9” single crusts. 

2. Preheat oven to 425°F. Line pie shell with aluminum foil so that the foil extends over 
the edges (will make convenient handles). Fill two-thirds of the way with pie weights, 
dry beans or sugar. 

3. Bake for 20 minutes. Then remove the foil and the pie weights. Poke the bottom of the 
crust in several places with the tines of a fork. This will help prevent the bottom from 
bubbling up. 

4. Put the crust back in the oven and bake for 10 minutes more, or until the crust is 
lightly browned. 

5. Remove from oven and set aside. 

For the lemon filling: 
1. Whisk the egg yolks in a medium bowl and set aside. 
2. In a medium-sized saucepan, add 6 tablespoons cornstarch, 11/3 cup sugar, 1/4 

teaspoon salt, and 1½ cups water, and whisk to combine. Bring to a boil on medium 
heat, whisking constantly. Let simmer for a minute or two until the mixture begins to 
thicken. 

3. Once the cornstarch mixture has thickened up well (consistency of Cream of Wheat) 
remove from heat. Take a spoonful of the cornstarch mixture and whisk it into the 
beaten egg yolks to temper the yolks. Continue to whisk in spoonfuls of the cornstarch 
mixture until you've used about half of the cornstarch mixture. 

4. Then add the egg yolk mixture back to the pot with the cornstarch. Return to a boil, on 
medium to medium-high heat, stirring constantly. Cook 3 to 4 minutes. (The starch 
will keep the eggs from curdling.)   

5. Remove from heat and stir in the lemon juice, lemon zest, and butter. 

For the meringue:  Preheat oven to 325° F 
1. Prepare cornstarch mixture for the meringue: 

For the pie shell 
☼ 1½ sticks of unsalted butter 

cut in cubs and very cold 
☼ 3 cups flour 
☼ 1 tsp kosher salt 
☼ 1 TBSP sugar 
☼ 1/3 cup very cold vegetable 

shortening. 
☼ ½ cup ice water 

For the lemon filling 
☼ 5 large egg yokes 
☼ 6 TBSP cornstarch 
☼ 11/3 (266 g) sugar 
☼ 1½ cups water 
☼ ½ cup lemon juice 
☼ 2 tsp lemon zest 
☼ 2 TBSP butter 

For the meringue 
☼ 1 TBSP cornstarch 
☼ 1/3 cup cold water 
☼ ¼ tsp cream of tartar 
☼ 2/3 cup white 

granulated sugar  
☼ 5 large egg whites, 

room temperature 



2. In a small saucepan, whisk together 1 tablespoon cornstarch and 1/3 cup of cold water 
until the cornstarch dissolves. Heat on medium heat and whisk until the mixture 
bubbles and thickens. Remove from heat and set aside. 

3. Whisk together the sugar and cream of tartar 
4. Whisk together 2/3 cup of sugar and ¼ teaspoon of cream of tartar, set aside. (If you do 

not have cream of tartar, instead add a teaspoon of white vinegar to the egg whites in 
the next step.) 

5. Make the meringue: 
6. Place egg whites in the bowl of your mixer. Start beating the egg whites on low speed 

and gradually increase the speed to medium. 
7. Once the egg whites are frothy, slowly add in the sugar and cream of tartar, a spoonful 

at a time. Beat until the egg whites form soft peaks. 
8. Add the cornstarch water mixture (it should look like a gel) a spoonful at a time, as 

you continue to beat the egg whites. Increase the speed to high and continue to beat 
until the egg whites have formed stiff peaks. Do not over-beat, or your meringue will 
be grainy. 

9. Heat lemon curd back to boil, pour curd into pie shell, top with meringue sealing all 
outer edges and bake at 325°F for 20 minutes or until golden brown. 

Adapted from this website:  https://www.simplyrecipes.com/recipes/lemon_meringue_pie/  
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