LEMON   CHESS   PIE

4   EGGS,  LIGHTLY  BEATEN

2   CUPS   SUGAR

1  TABLESPOON  ALL-PURPOSE  FLOUR

1  TABLESPOON  CORNMEAL

1/4  CUP  MILK

1/4  CUP  BUTTER  OR  MARGARINE  MELTED

2  TEASPOONS  GRATED  LEMON  RIND

1/4  CUP  LEMON   JUICE

1   UNBAKED  9  INCH  PASTRY  SHELL


COMBINE  EGGS  AND  SUGAR;  BEAT  WELL.  ADD  FLOUR  AND  CORNMEAL,  MIXING  UNTIL  WELL  BLENDED.  ADD  MILK,  BUTTER,  LEMON  RIND,  AND  JUICE,  BEAT  WELL.  POUR  FILLING  INTO  PASTRY  SHELL.  BAKE  AT   375  DEGREES   FOR  55  MINUTES  OR  UNTIL  A  KNIFE  INSERTED  IN  CENTER  COMES  OUT  CLEAN.  COOL  BEFORE    SLICING.  YIELD:  ONE  9  INCH  PIE.

