Lemon Pie
Ingredients

1/4 lb digestive biscuits 
2oz butter
1 x 15ml/tablespoon caster sugar
¼ pt single cream
6 fl oz condensed milk
Grated rind and juice of 2 lemons

Method

Crush the biscuits. Melt butter in a pan and add sugar. Remove from heat and add biscuit crumbs. Mix well.  Press into flan case evenly and firmly on base and up sides. Bake in a cool oven 150C or Gas mark 1 for 8 minutes. Leave to cool.
For the filling mix the cream and condensed milk. Add the lemon rind. Beat in the lemon juice gradually - a little at a time.  Pour into the flan case and chill for several hours.
I usually crush the biscuits in a plastic bag with a rolling pin. I also use a wooden spoon to bash the biscuit base well into place so it is quite firm.
