Lemon Chiller
Mare Stuck

3 eggs, separated                     1/2 c sugar
1/4 tsp salt                                1 tsp lemon peel
3 Tbs lemon juice                    1/3 c sugar
8oz frozen whipped topping, thawed
Vanilla wafers
 
In top of double-boiler, beat egg yolks until thick and lemon-colored. Gradually beat in 1/2 c sugar, salt, peel and juice. Cook and stir over simmering water until thick. COOL THOROUGHLY.
 
Beat egg whites until soft peaks form. Gradually add 1/3 c sugar, beating until stiff peaks form. Fold lemon mixture into whites. Fold in whipped topping. 
 
Line the bottom and sides of 9x13 pan with whole wafers. Pour in mixture; freeze firm.
(OR make individual servings by placing groups of 4-5 wafers on a lined cookie sheet and mound mixture on top.  Freeze firm and then wrap in plastic wrap to store)
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