Luscious Lemon Pie

Crust:

1 Pie crust (frozen or rollout)

Pie:

1 Cup Sugar

3 Tbs. Cornstarch

¼ Cup Lemon juice

¼ Cup Butter (cut into pieces)

3 Egg yolks (unbeaten)

1 Tbs. Grated lemon rinds (optional)

1 Cup Milk

1 Cup Sour Cream

Topping:

1 Container whipped cream (1/2 pint)

¼ Tsp. Vanilla

2 Tbs. Powdered sugar

Chopped nuts (optional)

Crust:

Poke holes in the bottom of the crust and bake per instructions on the package. Generally at 425 for 10-12 minutes or until golden. Set aside.

Pie:

Combine sugar and cornstarch in a saucepan. Add lemon juice, butter, egg yolks and lemon rinds. Stir and dissolve. Add milk. Cook over medium heat, stirring constantly until thick. Let cool. Fold in sour cream. Spoon into baked pie shell.

Topping:

Add vanilla and powdered sugar to a container of whipped cream. Beat with a mixer until thick. Spoon onto the pie. Sprinkle chopped nuts on top.

Refrigerate for a couple of hours or until set.

