
Luscious Lemon Bars
 Vegetarian

DESSERT

Ingredients
1.8 cups flour  all-purpose 

0.3 cup cornstarch

1 teaspoon salt

1 cup powdered sugar  plus more to decorate finished bars 

1 cup butter  unsalted cold cut into &frac12;-inch pieces 

6 large eggs

3 cups granulated sugar

2 tablespoons lemon zest  (be sure to zest the lemons before juicing) 

READY IN

80 min.

SERVINGS

20

CALORIES

313 kcal

https://whatsheate.com


1 cup juice of lemon  freshly squeezed 

1 cup flour  all-purpose 

Equipment
food processor

bowl

frying pan

baking paper

oven

knife

whisk

sieve

baking pan

aluminum foil

cutting board

Directions
Adjust an oven rack to the middle position and preheat the oven to 350°F.

Cover a 9x13-in metal baking pan with heavy-duty aluminum foil (see note below). Push the

foil neatly into the corners and up the sides of the pan, using two pieces if necessary to

ensure that the foil overlaps all edges (the overhang will help removal from the pan). Spray

the foiled pan with nonstick cooking spray.

Place the flour, corn starch, salt and Confectioners' sugar in the bowl of a food processor

fitted with the blade attachment and mix for a few seconds.

Add the butter and mix to blend until the mixture resembles coarse meal, 10 to 15 seconds.

Sprinkle the mixture into the prepared pan and press firmly with your fingers into an even

layer, building up a thin &frac34;-inch edge around the sides (this keeps the filling from

spilling beneath the crust). Refrigerate for 30 minutes or freeze for 15 minutes.

Bake the crust until lightly golden, 15 to 20 minutes.



In a large bowl, whisk together the eggs, sugar, lemon juice, lemon zest, and flour. Be sure no

lumps of flour remain.

When the crust is ready, give lemon mixture a quick final stir and then pour over top.

Immediately return the pan to the oven and bake another 30 to 35 minutes, or until the

topping is set and firm.

Let the bars cool on a rack to room temperature; it will take several hours.

To cut, use the foil overhang to lift the baked square out of pan and onto a cutting board.

Carefully loosen the foil from the edges of the crust, using a knife if necessary. Using a sharp

knife, cut into squares or triangles. Use a fine sieve to dust the squares with Confectioners'

sugar. Store the bars in a covered container in the refrigerator for up to 4 days.

Serve chilled or room temperature.

Freezer-Friendly Instructions: The bars can be frozen for up to 3 months. After they are

completely cooled, freeze the batch whole, covered tightly with aluminum foil or plastic

freezer wrap. Before serving, remove them from the freezer and let them thaw overnight in the

refrigerator.

Cut the bars and then sprinkle with Confectioners’ sugar before serving.

Note: Be sure to use heavy-duty aluminum foil; regular aluminum foil may stick. Parchment

paper can also be used to line the pan.

Nutrition Facts

 PROTEIN 4.78%
  FAT 30.77%

  CARBS 64.45%

Properties
Glycemic Index:11, Glycemic Load:30.43, Inflammation Score:-3, Nutrition Score:4.7186956301979%

Flavonoids
Eriodictyol: 0.6mg, Eriodictyol: 0.6mg, Eriodictyol: 0.6mg, Eriodictyol: 0.6mg Hesperetin: 1.77mg, Hesperetin:

1.77mg, Hesperetin: 1.77mg, Hesperetin: 1.77mg Naringenin: 0.17mg, Naringenin: 0.17mg, Naringenin: 0.17mg,

Naringenin: 0.17mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 313.29kcal (15.66%), Fat: 10.93g (16.81%), Saturated Fat: 6.33g (39.57%), Carbohydrates: 51.5g (17.17%),

Net Carbohydrates: 50.92g (18.52%), Sugar: 36.25g (40.28%), Cholesterol: 80.2mg (26.73%), Sodium: 139.89mg

(6.08%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.82g (7.64%), Selenium: 10.82µg (15.46%), Folate:

41.36µg (10.34%), Vitamin B2: 0.17mg (9.79%), Vitamin B1: 0.14mg (9.65%), Vitamin A: 365.67IU (7.31%), Vitamin C:



5.5mg (6.66%), Manganese: 0.13mg (6.3%), Iron: 1.1mg (6.13%), Vitamin B3: 1.04mg (5.22%), Phosphorus: 52.24mg

(5.22%), Vitamin B5: 0.34mg (3.36%), Vitamin D: 0.47µg (3.13%), Vitamin E: 0.45mg (3.01%), Vitamin B12: 0.15µg

(2.55%), Fiber: 0.58g (2.31%), Zinc: 0.34mg (2.24%), Copper: 0.04mg (2.16%), Vitamin B6: 0.04mg (2%),

Magnesium: 6.68mg (1.67%), Potassium: 56.13mg (1.6%), Calcium: 15.7mg (1.57%)


