RECIPE
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LEMON MERINGUE PIE
Chef Brian Mellor

East West Bake Cooking Show
Episode 9 – Lemon Meringue Pie
by Chef Brian Mellor
Makes 2
Ingredients
70 G Butter unsalted, Pastry
50 G Sugar icing, Pastry
1 Ea Egg yolks, Pastry
2 Drop Vanilla extract, Pastry
1 Tsp Lemon zest, Pastry
1 Tbsp Milk whole, Pastry
125 G Flour plain, Pastry
3 Ea Eggs whole, Filling
70 G Sugar castor, Filling
2 Ea Lemon, Filling
85 Ml Cream - double, Filling
150 G Sugar castor, Meringue
2 Ea Egg whites, Meringue
First make the pastry. Either by hand or using a
food mixer with a beater attachment, cream the
butter, icing sugar, egg yolk, vanilla and lemon zest
together. Add the milk and combine well. Tip in the
flour and a pinch of salt, then rub or beat gently to
form a dough. Shape into a thick disc and chill for at
least 30 mins.
Brush two 8cm loose bottom flan tins lightly with
melted butter.
Meanwhile, make the lemon filling. Beat the eggs
and sugar together then add the zest and juice and
stir in the double cream. Cover and put to one side.
Heat oven to 180C/160C fan/gas 4. Roll the pastry
out to a couple of millimetres thick and line the tart
tins. Leave the excess pastry around the edges if
desired as this can be cut off when the tart has been
cooked. Line the tart case with greaseproof paper,
fill with baking beans and bake for 10 mins.

Remove the baking beans and reduce the heat to
160C/140C fan/gas 3 and cook for another 5
mins until the pastry appears drier. Remove from
the oven and allow to cool. Trim off the excess
pastry from the edge of the tart using a serrated
knife.
Pour the lemon mix into the tart case. This may
be easier with the tart case sitting in an open
oven as so not to have to move it when full of
mixture. Turn the oven to 140C/120C fan/gas 1
and cook for 15-20 mins until set with a slight
wobble in the centre. Remove and cool to room
temperature.
For the meringue whisk the whites until they
form a peak when the whisk is lifted out, then
gradually whisk in the sugar a spoonfull at a time
to form a glossy meringue. Transfer into a piping
bag with a medium-size star nozzle.
Pipe the meringue onto the tart then glaze with a
blowtorch or under a hot grill.
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