Lemon Meringue Pie

15 McVities Go Ahead Golden Crunch Biscuits

3 egg whites

juice and rind of 3 lemons

4 egg yolks

2 x 12g sachets lemon and lime sugar free jelly

10 tablespoons granular artificial sweetener

Method

Preheat oven to 190 / 375 / Gas 5. Line a 8 inch victoria sandwich tin with baking parchment. Place biscuits in plastic bag and crush with a rolling pin. In a bowl lightly beat 1 egg white, add the crushed biscuits and mix well. Transfer to the sandwich tin and press evenly over base and up the sides with a wetted spoon. Bake for 10 minutes then set aside to cool.

Place lemon rind and juice in a saucepan, add 1 pint water and whisk in the egg yolks. Heat stirring constantly until the mixture starts to thicken, taking care not to let it boil. (Scrambled egg!!!)

Cook for a further 5 minutes. Remove from the heat and whisk in the jelly crystals and 4 tablespoons sweetener. Set aside to cool completely then pour over the biscuit base. Chill for 2 hours until set then carefully remove from tin.

Whisk remaining egg whites until stiff and dry. Fold in remaining sweetener using a large metal spoon. Pile on top of the lemon filling, making sure it is COMPLETELY covered.

Place the pie on a baking sheet and place under a pre heated grill for about a minute until golden brown. Serve immediately.

Serves 6         5.5. sins per portion

