Lemon Curd

50g Butter or Margarine

200g Sugar

3 eggs

1 large or 2 small lemons

1. Sterilise the jam jar by pouring boiling hot water into it.  Set aside.

2. Melt margarine or butter in a bowl over a pan of water.

3. Wash and dry the lemons.  Grate the rind finely, then squeeze out the juice.  Add this to the bowl.

4. Add the sugar.

5. Beat the eggs into the bowl.  Stir with a mixing spoon until the mixture is thick enough to coat the back of the spoon.  This will take about 20 minutes.  Keep the water just below boiling point.

6. Pour into a clean, empty and warmed small jar.

7. Keep in the fridge and eat within 2 weeks. 

