Lemon Bars
Preheat oven to 350º

Prepare a 9x13” baking pan by lining it with parchment paper.  Allow the paper exceed the top of the pan by about 1 inch.  This will allow you grab on to and easily pull up the whole thing after it is completely baked.
Crust

1 cup butter, large dice

2 cups flour

½ cup confectionary sugar

· Mix flour and sugar together.  Cut in butter until crumbly.  I use a stand mixer with a paddle to “cut in” the butter.

· Press into a 9”x13” parchment paper lined baking pan.

· Bake for 25 minutes.  

Filling
4 eggs, beaten

2 cups granulated sugar

1/3 cup fresh lemon juice

1 tablespoon lemon zest, grated

½ teaspoon baking powder

¼ cup flour

· Combine filling ingredients together and pour over baked crust.

· Return to oven and continue to bake an additional 20-25 minutes.

· Dust with powdered sugar when cooled.

· Cut into 1” x 2” bars.

Yield:  36 bars
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