
This  is  the  basic  custard  for  lemon  meringue  pie.  I 
realized  when  I  stopped  eating  flour  (pages  13 and 
54 in Volume 6) of any kind that I  could sill  enjoy 
Lemon  Pie,  just  in  a  bowl.  I  break  up  one  of  my 
Dream Cookies (page 27  in  Cooking with Judy), 
which  are  not  cookies  at  all  but  meringue  clouds, 
into  a  small  single  serving  bowl.  Top  with  Lemon 
Curd, whipped cream, sliced almonds and a sprinkle 
of  toasted  coconut.  And,  of  course,  a spoonful of 
chocolate  (page 47 Cooking with Judy)  on  top 
ain’t bad either. What a delight summer or winter.

Crack 2 eggs in a small bowl and remove the chalazae (page 37 in Volume 6) BEFORE you 
beat  the eggs with  a  fork.  I  find using the sharp edge of  a  large spoon to 
remove the chalazae does the job quick and E-Z.  Saves time and no need 
to  dirty  a  sieve,  as  there  will  be  no  need  to  strain  the  finished  product. 
Beat  eggs  well.  Add  the  beaten  eggs  VERY  slowly  to  the  melted  butter, 
juice and honey, stirring constantly. Continue stirring over gently bubbling 
water  until  the mixture thicken and coats the back of  a  spoon.  Check by 
running your finger down the back of the spoon. 

• 2 eggs (any color)

Lemon Curd

E-Z

In the top of the double boiler melt and mix well:
•Zest of 2 lemons
•¼ C fresh lemon juice
•3 T butter
•¼ C honey

Heat a small amount of water in the bottom of a double boiler. You do not 
want the bottom of the top pan to touch the water.  You simply want to 
heat the top pan but not over direct heat. A low level of gentle bubbling 
water is sufficient. You don’t want your curd to burn or cook too fast and 
curdle.

Pour the curd into a 2-Cup glass refrigerator dish. Allow to cool, cover and chill. 
Stays fresh in the fridge for up to a week. Should moisture collect on the inside 
of the lid, simply wipe it dry with a paper towel or replace the lid.

QUICK and E-Z clean up .  .  .  Remember  baking  soda  and  a  drop  of  Dawn  are 
your best friends in the kitchen. First set the dirty top of the double boiler in the sink. Pour 
the boiling water from the bottom of the boiler into the top pan. Hanging onto the handle 
with  a  pot  holder  use  your  wooden  spoon  to  swish  the  hot  water  around  and  loosen  the 
cooked custard. Once you’ve removed all you can dump the water and sprinkle the inside of 
the pan with baking soda (less than a dollar a box) and one drop of Dawn liquid dish soap. 
Use your sponge to scour the pan clean. Rinse and wipe dry. 
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