DOUBLE-CRUST LEMON PIE

2 - 9" pastry for double crust

Filling:

Mix:
large pkg. lemon pie filling (4 1/4 oz) - cooked type


¾ cup sugar


½ cup water

Add:
3 eggs, beaten


2 ½ cups hot water

After cooked, stir in:


grated rind and juice of one lemon


½ Tbsp. margarine or butter

Beat eggs and add to mixture.  Gradually stir in the hot water.  Cook over medium heat until the mixture comes to a full boil.  Cook for 2 minutes.  Remove from heat and add grated rind and lemon juice, plus margarine or butter.  Press plastic wrap or wax paper onto filling to prevent film from forming.  Set aside to cool for 20 minutes, then roll out pastry.

Line full-sized 9" pie plate with one-half of pastry.  Trim bottom crust evenly with edge of pie plate. Pour cooled filling into shell.  Roll out top crust then moisten edge of bottom crust with water.  Place pastry over filling, letting it extend 3/4" - 1" over rim. Seal by pressing top and bottom crusts together; then fold edge of top crust under bottom crust and flute.  Cut 4 (1") slits around center and four more around the outer edge of pie to release steam.  Hint: Can put 2” piece of plastic straw in each of the four holes to help release steam.

Place on cookie sheet to bake (sometimes this boils out if the filling is too hot when put in to bake or if steam vents get sealed up).  Bake at 400 degrees for 15 min., reduce temperature to 350 degrees and bake for about 25 longer, or until golden.

Cool for about 3 or 4 hours before serving.  The filling will run out if served warm.  

Chilling also helps it to set up and stay firm.

Optional:  Lightly sprinkle with confectioners or white granulated sugar

Serves 8

This is a great way to serve lemon pie to "non-meringue lovers" and is a favorite with the guys in our family.

