Meringue

3 egg whites

Y tsp. vanilla

Y4 tsp. cream of tartar
Y4 cup sugar

Beat egg whites, vanilla, and cream of tartar until soft peaks form. Gradually, add sugar, beating
until stiff and sugar is dissolved. Spread meringue over hot pie filling, spreading all the way to
the edge of the pastry (this helps to prevent the meringue from shrinking. Bake at 350 degree F
for 12 to 15 minutes, or until meringue is golden brown cool.

Reduced Sugar Meringue

Make meringue as directed but reduce sugar to 2 tablespoons and add a dash of powdered stevia
extract. Be carful not to use too much stevia. A little can go a long way and too much will give
the meringue a bitter aftertaste. Use just a tiny bit and gradually add more if you wish the
meringue to be sweeter. Compliments of Bruce Fife, N.D.
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