Vegan Lemon and Lime Meringue Pie
D831
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J:; Enjoy the perfect balance of tart and sweet with this vegan lemon and
"' lime meringue pie, featuring a fluffy aquafaba meringue and zesty citrus

filling.

Course Dessert
Cuisine American, French
Keyword dairy free, dairy free ice cream, egg free, egg free dessert, plant based, plant

based dessert, vegan, vegan dessert

Prep Time T hour
Cook Time 1 hour
Total Time 2 hours
Servings 4
Calories 408kcal
Ingredients

For the pastry

225 g plain flour

115 g dairy-free butter cold
1 tsp sea salt flakes

1 Tbsp sugar

2 Tbsp water

For the filling

200 g caster sugar

40 g cornflour

300 ml unsweetened soya milk

60 ml water

240 ml fresh lemon juice

60 ml fresh lime juice

1 Tbsp mixed lemon and lime zest
Pinch sea salt

For the meringue topping

180 ml aquafaba
¥ tsp cream of tartar
150 g caster sugar

Instructions

1.

Preheat oven to 180°C (Gas Mark 4, 350°F). Place the flour, salt and sugar into a mixing bowl
and add the non-dairy butter. Using your fingertips, rub the butter into the flour until you have a
mixture resembling fine breadcrumbs.

2. Drizzle over the water and briefly mix in to the flour mix. Bring the pastry together into a ball

with your hands. Wrap in cling film and chill in the fridge for 10 minutes to firm up.



. Place the unwrapped pastry on a floured surface and roll out to the thickness of a one pound
coin. Drape the pastry over your tin and gently push into all the edges. Use your rolling pin to
roll over the tin edge to remove excess pastry. Line the pastry base with foil and transfer to
the oven for 15 minutes.

. To make the filling, combine the sugar, cornflour, salt, soya milk and water. Heat gently,
stirring continuously, until thick. Add the lemon and lime juices and zests and stir well to
combine. Set aside to cool.

. Lower the oven to 150°C (Gas Mark 2, 300°F). Pour the aquafaba into a large, clean bowl and
add the cream of tartar. Using an electric hand whisk, beat the aquafaba until you have stiff
peaks. Gradually add the sugar, a tablespoon at a time, whilst continuing to whisk, until it is all
incorporated.

. Pour the cooled filling into the pastry case and spread out evenly. Top with spoonfuls of the
meringue, smoothing out with the spoon so there are no gaps remaining. Use the back of a
spoon to make waves and peaks on the surface of the meringue.

. Transfer the pie to the oven and bake, without opening the door, for 40 minutes. When cooked,
serve warm, or leave in the oven to cool with the door ajar to allow the meringue to dry out.



