MILLION DOLLAR LEMON PIE.

Take o deep dish, grate into it:-the
outsides of the rinds of two lemons.
Add o cup and a half of white sugar
and two heaping teaspoonfuls of un-
'sifted flour. Stir together well, then
jadd  four well beaten eges, beu.tmg
'mixture about seven minutes, with the
blades of two knives. 3 |

Add juice of the two lemons, then
ftake a cup and a half of rich milk, add
a piece of butter the size of a walnut,
I’nnd lard the -same proportion. |

Set this on the fire in another dish
containing boiling water and cook
slowly until it thickens (about 30 min-
utes) and will dip up on a spoon like
cold honey.

Remove from the fire and, when
cooled, pour it into & deep pie tin lined
with pastry.

Rake, and when done have whites of
two eggs beaten atgﬁ \Lirh three table-
spoonfuls of_ sugan
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