Lemon Meringue Pie

225g Plain Flour
Pinch Salt

50g Block Margarine/Butter

50g White Vegetable Fat/Lard

2 Eggs

225g Caster Sugar, in two bags 100g (filling) & 125g (Meringue)
1 lemon
150ml Boiling water

25g Cornflour

1. Heat oven to 190ºC.
2. Make the shortcrust pastry.
3. Line a flan dish with the pastry and bake blind for 15 minutes. Put to one side.
4. Reduce heat of oven to 150ºC. 
5. Separate the eggs.  Yolks into a small pan, whites into a very clean large bowl.
6. Boil the kettle.

7. Zest the lemon.

8. Juice the lemon.

9. Place egg yolks with 100g sugar, lemon juice, grated rind and boiling water in a small pan and mix well.
10. Blend cornflour with a little cold water in jug or small bowl and add to the lemon mixture. 
11. Bring to the boil, stir until thick and pour into the baked flan case.
12. In a very clean large bowl, whisk egg whites stiffly and gradually beat in remaining sugar (125g).
13. Attractively, spread the meringue over the top and bake for about 25 minutes until crisp and pale golden brown.
If your large flan dish is very large, double to pastry ingredients.
