
 



 

 

 

 

 

 

 



Lemon Pie – Filling Mix 

This is the mix I use a lot – since the early 1980s 

2 ½ cups presweetened powdered lemonade Mix (6 packages) 

1 cup plus 2 tablespoons cornstarch 

1 ¼ cups sugar 

1 teaspoon salt 

Mix together.  Store in cool, dry place.  Use within 6 to 8 months.  Makes 1 ¼ cups. 

 

Luscious Lemon Pie 

1 ¼ cups Lemon Pie Filling Mix 

2 ½ cup cups water 

3 egg yolks 2 tablespoons butter 

 

Bake Pie Crust 

In a large saucepan, combine Lemon Pie-Filling Mix, ½ cup of the water and egg yolks.  Mix 

until smooth.  Add remaining 2 cups water.  Cook over medium heat, 4 to 5 minutes, 

stirring constantly until mixture is thick and bubbly. 

Remove from heat.  Add butter.  Stir until melted.  Cover and let cool 5 minutes.  Stir.  Pour 

into baked pie crust.  Cover and refrigerate 3 hours.  Top with whipped cream OR  

In a deep metal or glass bowl, beat 3 egg whites until stiff, gradually adding 6 tablespoons 

sugar and ¼ teaspoon cream of tartar.  Spread on top of warm pie, sealing to edges.  Preheat 

oven to 400 degree F.  Bake 8 to 10 minutes until meringue is lightly browned.  Cool.  

Refrigerate. 


