LEMON MERINGUE PIE
1 baked 9-inch pie shell
Lemon Filling

1½ cups sugar

1/3 cup cornstarch, plus 1 tablespoon cornstarch

1½ cups water

3 egg yolks, slightly beaten (save whites for meringue)

3 tablespoons butter or margarine

2 teaspoons grated lemon rind

½ cup lemon juice

2 drops yellow food coloring, if desired

Meringue Topping

1 tablespoon cornstarch

1/3 cup water

¼ teaspoon cream of tartar

½ cup superfine sugar

4 egg whites (ROOM TEMPERATURE – at least 30 minutes out of refrigerator)
½ teaspoon vanilla

Heat oven to 325° degrees.  MAKE THE MERINGUE FIRST!
For the meringue:  Mix cornstarch with water in small saucepan; bring to simmer, whisking occasionally at beginning and more frequently as mixture thickens.  When mixture starts to simmer and turn translucent, remove from heat.  Let cool while beating egg whites.  In a large bowl, beat egg whites and vanilla extract until frothy (do not add sugar before whipping the egg whites; adding sugar at the beginning can double the time you have to whip the egg whites to get foam.).  In a small bowl, combine cream of tartar and sugar; add to egg whites, 1 tablespoon at a time, beating until soft peaks form (add the sugar at the very end when the whites have formed soft peaks; do not make meringues that have less than 2 tablespoons of sugar per egg white; if you use any less, the foam will not set and the meringue will shrink; to tell if the sugar is dissolved when you are beating egg whites for meringues, rub a bit of the foam between your fingers; if it feels gritty, the sugar is not dissolved, so keep beating for a few minutes.).  Slowly add cornstarch mixture, 1 tablespoon at a time; continue to beat until stiff peaks form (i.e., peaks with tips that stand straight when the beaters are lifted).
For the filling:  Mix sugar and cornstarch in medium saucepan.  Blend egg yolks and water; gradually stir into sugar mixture.  Cook over medium heat, stirring constantly, until mixture thickens and boils.  Boil and stir 1 minute.  Remove from heat; stir in butter, lemon peel, lemon juice, and food color.
Pour hot filling into baked pie shell.  Using a rubber spatula, immediately distribute meringue evenly around edge and then center of pie to keep it from sinking into filling.  Make sure meringue attaches to pie crust to prevent shrinking.  Use back of spoon to create peaks all over meringue.
Bake pie until meringue is golden brown, about 20-30 minutes.  Transfer to wire rack and cool to room temperature.  Serve (cut with a knife dipped in cold water) that day, and store at room temperature.

