Lemon Meringue Pie
Ingredients for 9" Pie:

· 1 & 1/2 cups sugar

· 1/3 cup corn starch

· 1 & 1/2 cups water

· 3 egg yolks slightly beaten

· 3 tablespoons of butter

· 4 tablespoons of lemon juice

· 1 tablespoon of grated lemon rind

Directions
Mix the sugar and corn starch in a saucepan, and then place on stove on medium heat.  Gradually stir in 1 & 1/2 cups of water and keep stirring until mixture thickens and begins to boil.  Remove from heat and stir in the egg yolks.  Place back on heat and let mixture boil for 1 minute longer.  Remove from heat and stir in butter, lemon juice and lemon rind.  Pour into previously baked pie shell.  

Ingredients for meringue:

· 5 egg whites

· 1/4 teaspoon cream of tartar

· 6 tablespoons of sugar

· 1/2 teaspoon of vanilla if desired--I don't use any.

Directions
Beat egg whites with cream of tartar until frothy.  Gradually beat in sugar a little at a time.  Continue beating until egg whites are stiff and glossy.  Pile meringue onto pie--preferably when pie has chilled.  Take care to "seal" the edges so the meringue doesn't pull back from the edge.  Pull up points for decorate top.  Bake until slightly browned.  Store in refrigerator.

Of course you could make/roll your own pie crust if desired.  
