Lemon Pie
INGREDIENTS (for a 26cm cake pan) 
For the shortcrust pastry: 
2 eggs 
110g sugar 
350g Plain flour 
90ml vegetable oil 
8g baking powder   
For the cream: 
520ml milk 
2 eggs 
40g cornstarch 
110g sugar 
1 lemon, zest and juice 
1 Lime, zest and juice

METHOD 
1. In a saucepan, pour the milk and add the zest of lemon & lime. Heat it over the stove. 
2. In a separate bowl, crack the eggs, and add sugar and cornflour. Mix well with a whisk. 
3. Once the milk is hot, remove the zest and pour the milk into the egg mixture while stirring with the whisk. 
4. Return the mixture to the stove and cook, stirring continuously, until the cream boils and thickens. This should take about 5 minutes. 
5. Turn off the heat. Squeeze the juice of half a lemon and add it to the hot cream. Mix and add the lemon essence. Pour the cream into a bowl, cover with plastic wrap, and set aside. 
6. For the shortcrust pastry, in a bowl, break the eggs, and add sugar, vegetable oil, and baking powder. 
7. Start mixing and add the flour little by little. Knead well, and when the dough is firm, continue working on the countertop until all the flour is incorporated. The dough is ready when it no longer sticks to your hands.
8. Dust a sheet of parchment paper with flour and take 2/3 of the dough. Roll it out with a rolling pin to form the base of the tart. 
9. Prick the base, pour the now-cooled cream, and decorate as desired with the remaining shortcrust pastry. 
Bake for 30 minutes at 180°C.  

