LemoN CurD From: Jan Watson

Ingredients
1/2 cup sugar
2 large lemons (juice and zest) [not pith? —j.s.]
1/4 cup sweet butter
3 eggs
Directions

Combine in sauce pan and dissolve sugar over low heat.

2. When the sugar is completely dissolved, gradually whisk in the eggs stirring constantly.

(I would guess that a double boiler would be better than a normal saucepan for combining the

eggs. —j.s.)



