Lemon Buttermilk Pie
Crust:

1 ½ cups all purpose flour

½ teaspoon slat

½ cup (1 stick) chilled salted butter, cut into ½ inch pieces

4 tablespoons (or more) ice water

*****OR you can buy a store-bought pie crust like I do.

Filling:

1 ½ cups sugar

¼ cup (1/2 stick) butter at room temperature

2 tablespoons all purpose flour

3 large eggs

1 teaspoon vanilla extract

1- 1 ½ teaspoon freshly squeezed lemon juice

1 teaspoon finely grated or zested lemon peel

1 cup buttermilk

1/8 teaspoon ground nutmeg (optional)

Whipped cream, or whipping cream if desired.

For crust:  Mix flour and salt in processor.  Add butter, cut in using on/off turns until mixture resembles coarse meal.  Blend in 4 tablespoonfuls ice water, adding more water by tablespoonfuls if necessary until dough forms moist clumps.  Gather dough into ball; flatten into disk.  Wrap in plastic, chill one hour.

Preheat oven to 350 f.  Roll out dough on lightly floured surface to 12 inch round.  Transfer dough to 9 inch diameter glass pie dish.  Fold edges under, crimp decoratively.

For filling:  Using electric mixer, beat sugar, butter and flour I large bowl until well blended.  Beat in eggs, 1 at a time, then vanilla, lemon juice and peel.  Beat in the buttermilk.  

Pour the filling into the pie crust.  Sprinkle with nutmeg if desired.  Bake until filling is puffed and top is brown, about 40 minutes.  Transfer pie to rack; cool completely.  

If you beat your own whipped cream, add a dash of vanilla to sweeten it.  Or you can just used Cool Whip, or canned, but the pie is good without whipped cream at all, also.
