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Lemon Meringue Pie (6 x 12)

01/08/2023

13/12/2023

A crisp Pastry Case, generously filled with a tart Lemon filling, all topped with a canopy of bronze baked, piped
Meringue peaks

Lemon Sauce (51%) (Water, Sugar, Modified Waxy Maize Starch, Lemon Comminute, Salted Butter (Milk), Lemon
Zest, Acidity Regulators: Citric Acid, Trisodium Citrate; Gelling Agent: Pectin; Lemon Concentrate, Free Range Whole
Egg Powder, Thickener: Agar; Natural Flavourings, Colour: Lutein Extract; Lemon Qil), Sugar, Wheat Flour (Calcium
Carbonate, Niacin, Iron, Thiamin), Water, Shortening (Palm Oil, Rapeseed Qil), Margarine (Palm Qil, Rapeseed Qil,
Water, Flavouring), Free Range Egg, Meringue Stabiliser (Powdered Egg White, Modified Maize Starch, Sugar, Acidity
Regulator: Citric Acid; Stabiliser: Carboxymethyl Cellulose), Modified Maize Starch, Pastry Stabiliser (Wheat Flour
(Calcium Carbonate, Niacin, Iron, Thiamin), Flour Treatment Agent: L- Cysteine)

For Best Results - remove all packaging whilst product is still frozen and place on a serving plate. Defrost for
approximately 8 hours or overnight in a refrigerator at 5°C. Alternatively remove the required number of slices from
frozen product and defrost each slice on a plate at 5°C for approximately 2 hours.
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