
Lemon Meringue Ice Cream Pie in Toasted
Pecan Crust

 Gluten Free   Low Fod Map

DESSERT

Ingredients
0.3 cup butter  melted () 

1 pinch cream of tartar

4 large egg whites  room temperature 

2 large egg yolks

2 large eggs

6 tablespoons juice of lemon  fresh 

2 teaspoons lemon zest  finely grated 

READY IN

45 min.

SERVINGS

8

CALORIES

372 kcal

https://whatsheate.com


1.5 cups pecans  finely chopped 

1 pinch salt

6 tablespoons sugar

3 cups whipped cream  divided softened 

Equipment
bowl

sauce pan

oven

whisk

blender

plastic wrap

hand mixer

kitchen thermometer

pie form

Directions
Whisk eggs and egg yolks in medium bowl. Melt butter in medium metal bowl set over large

saucepan of simmering water.

Whisk in sugar, lemon juice, lemon peel, and salt; gradually whisk in egg mixture.

Whisk until thick and thermometer inserted into curd registers 178°F to 180°F, about 8

minutes.

Transfer to small bowl. Press plastic wrap on top of curd; chill 4 hours. DO AHEAD Can be

made 2 days ahead. Keep chilled.

Preheat oven to 400°F.

Mix pecans, sugar, and butter in medium bowl until moistened. Press pecan mixture onto

bottom and up sides of 9-inch-diameter glass pie dish (mixture will be crumbly).

Bake until crust is lightly toasted, about 12 minutes (crust will slip down sides of dish). Use

back of spoon to press crust back into place. Cool crust on rack. Freeze crust 30 minutes.

Dollop 1 1/2 cups ice cream over crust; spread into even layer.



Spread lemon curd over ice cream; freeze until firm, about 2 hours. Dollop 1 1/2 cups softened

ice cream over lemon curd; spread into even layer. Cover and freeze until firm, about 2 hours.

Using electric mixer, beat egg whites in medium bowl until frothy. Beat in cream of tartar. With

mixer running, gradually add sugar. Beat until stiff peaks form. Spoon meringue over pie,

spreading to seal at edges and swirling decoratively. DO AHEAD Can be made 1 day ahead.

Freeze pie. Using kitchen butane torch, toast meringue until golden in spots or place pie in a

preheated 500°F oven until meringue is golden in spots, watching to prevent burning, about 3

minutes.

Cut pie into wedges; serve immediately.

Nutrition Facts

 PROTEIN 8.07%
  FAT 66.18%

  CARBS 25.75%

Properties
Glycemic Index:23.89, Glycemic Load:13.29, Inflammation Score:-4, Nutrition Score:9.9473913389704%

Flavonoids
Cyanidin: 2.19mg, Cyanidin: 2.19mg, Cyanidin: 2.19mg, Cyanidin: 2.19mg Delphinidin: 1.49mg, Delphinidin: 1.49mg,

Delphinidin: 1.49mg, Delphinidin: 1.49mg Catechin: 1.48mg, Catechin: 1.48mg, Catechin: 1.48mg, Catechin: 1.48mg

Epigallocatechin: 1.15mg, Epigallocatechin: 1.15mg, Epigallocatechin: 1.15mg, Epigallocatechin: 1.15mg Epicatechin:

0.17mg, Epicatechin: 0.17mg, Epicatechin: 0.17mg, Epicatechin: 0.17mg Epigallocatechin 3-gallate: 0.47mg,

Epigallocatechin 3-gallate: 0.47mg, Epigallocatechin 3-gallate: 0.47mg, Epigallocatechin 3-gallate: 0.47mg

Eriodictyol: 0.55mg, Eriodictyol: 0.55mg, Eriodictyol: 0.55mg, Eriodictyol: 0.55mg Hesperetin: 1.63mg, Hesperetin:

1.63mg, Hesperetin: 1.63mg, Hesperetin: 1.63mg Naringenin: 0.16mg, Naringenin: 0.16mg, Naringenin: 0.16mg,

Naringenin: 0.16mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 372.37kcal (18.62%), Fat: 28.31g (43.56%), Saturated Fat: 9.07g (56.7%), Carbohydrates: 24.79g (8.26%),

Net Carbohydrates: 22.39g (8.14%), Sugar: 20.78g (23.09%), Cholesterol: 129.43mg (43.14%), Sodium: 137.54mg

(5.98%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.76g (15.53%), Manganese: 0.93mg (46.66%), Vitamin

B2: 0.3mg (17.86%), Selenium: 11.33µg (16.18%), Phosphorus: 155.06mg (15.51%), Copper: 0.28mg (13.79%), Vitamin

B1: 0.17mg (11.45%), Vitamin A: 526.82IU (10.54%), Zinc: 1.55mg (10.31%), Fiber: 2.4g (9.58%), Calcium: 94.45mg

(9.45%), Magnesium: 36.08mg (9.02%), Vitamin B5: 0.84mg (8.38%), Potassium: 265.97mg (7.6%), Vitamin B12:

0.41µg (6.9%), Vitamin C: 5.52mg (6.69%), Vitamin E: 0.86mg (5.72%), Folate: 22.24µg (5.56%), Vitamin B6: 0.11mg

(5.49%), Iron: 0.93mg (5.18%), Vitamin D: 0.58µg (3.86%), Vitamin B3: 0.34mg (1.7%), Vitamin K: 1.43µg (1.36%)


