
ANGEL PIE from Patricia A. Donlin, Kirkland, from the KCTS Cooks Desserts Cookbook 
Made by Wendy Bohlke, April 22, 2022 
 
This is a 2 day recipe.   I recommend you read the whole thing twice to avoid mistakes I may 
have made. 
 
First Day (Preferably in the evening – you cannot use the oven for anything else until morning) 
Separate 5 eggs.  Put the egg yolks to the side for Lemon Curd.  
 
5 egg whites 
½ t. cream of tartar 
1 t. vanilla 
¼ t. salt 
1 ½ c. sugar 
 
Beat the egg whites with electric mixer, on low speed,  adding the vanilla, cream of tartar and 
salt.  About a minute, until cream of tartar is well blended in. Turn on high speed, add sugar a 
little at a time.  Beat on high for 10-15 minutes.  eat oven to 275 degrees F.  
 
Draw two rectangles, approx. 11-7 inches, on parchment paper.  Cut them out, place on two 
cookie sheets.  Spread the meringue over these two rectangles evenly.  (You will have two 
layers.).  Bake in the oven for 1 hour. Never open the oven door. After the hour is up, turn the 
oven off – but don’t open the oven door.  I put tape on the door to remind myself not to open 
the oven until the morning.  
 
Drain the can of crushed pineapple overnight. Drink the juice. Then make the lemon curd.* 
 
Second Day (rather early in the day) 
 
2 pints whipping cream  
2  T. sugar 
1 t. vanilla 
1 20-ounce can crushed pineapple (drained, preferably overnight) 
 
Whip the cream, sugar and vanilla.  Be careful not to overbeat or it will turn to butter.  
 
Using one cup of the whipped cream, fold in the drained pineapple.  Remove the two layers of 
meringue from the cold oven and place one of these on a serving tray with the flat side up.  I 
recommend putting a dab or two of whipping cream on the tray to avoid shifting.  Spread the 
whipped cream-pineapple mixture over the meringue on the tray.   
 
Place the next meringue layer on top.  Spread the remaining whipped cream on the top and 
sides of the layers.   Refrigerate 12-14 hours before serving.   
 



 
 
*Lemon Curd 
 
My mother taught me not to waste food.   
So if you make lemon curd whenever you make meringue, you will always be ready use the 
egg yolks for lemon curd, to put some in tart shells, on scones, or a small pie… 
 
5 egg yolks 
2 T. grated lemon peel (dried or freshly grated) 
½ c. lemon juice (concentrate from bottle or freshly squeezed juice from 2 lemons) 
1 ½ c. sugar 
1 ¼ c. butter, softened 
 
On top of a double boiler, beat egg yolks with a fork. Add lemon juice, lemon peel, sugar and 
butter, stirring constantly.   
 
Place over simmering water, not letting water touch the bottom of the double boiler top. 
Keep stirring 15-20 minutes until mixture forms a coating on a metal spoon and mounds 
slightly.  
 
Pour into a bowl to cool; refrigerate, covered.   
 
You can serve as is, or add a ½ c. of sour cream while mixture cools, if you wish to gild the lily.  
Or served with whipped cream, on top, or blended in. 
 
Yum! 
 
 
 
 
 


