
An Unusually Tasty Pie

The very tart  lling in this favorite pie 
consists of paper-thin lemon 

slices macerated in sugar until tender 
and sweet. It may sound odd, but 

don’t be afraid — it is as delicious as 
it is unusual. 

Ohio Shaker Lemon Pie

2 large lemons
2 cups sugar
¼ teaspoon salt

GRATE and reserve the zest from lemons. Slice the 
lemons paper-thin, removing the seeds. 
COMBINE the lemon slices and zest in a bowl 
with sugar and salt.
COVER and let stand at room temperature for 2 – 24 
hours stirring occasionally, the longer, the better.

Crust
2½ cups all-purpose  our 
1¼ teaspoons salt
¾ cup vegetable shortening
3 tablespoons cold unsalted butter
6 tablespoons ice water
1 teaspoon – 1 tablespoon ice water

SIFT together  our and salt. Add vegetable 
shortening and butter.
CUT half  of  the shortening into the  our mixture 
with a pastry blender or work it in lightly with the 
tips of  your  ngers. 
CUT the remaining half  into the dough until it is
pea-sized. Sprinkle the dough with 6 tbsp ice water.
BLEND the water gently into the dough until it just 
holds together. If  necessary to hold the ingredients 
together, add 1 teaspoon to 1 tablespoon ice water.
DIVIDE the dough in half, shape each into a disk, 
and wrap in plastic wrap. 

LINE a 9-inch pie pan with half  the dough. Position 
a rack in the lower third of  the oven. 
PREHEAT the oven to 425°F. 
WHISK eggs in a large bowl until frothy. Whisk in 
butter and  our. Stir in the lemon mixture. 
POUR the  lling into the bottom crust and level.
COVER with a pricked or vented top crust or lattice.
BAKE the pie for 30 minutes. Reduce the oven 
temperature to 350°F and bake until a knife inserted 
into the center comes out clean, 20 – 30 minutes more. 
COOL completely on a rack. The pie can be 
refrigerated for up to 2 days, but it should be served 
at room temperature.
            

Bake
4 large eggs
¼ cup unsalted butter, melted
3 tablespoons all-purpose  our


