Project CHEY | | yscious Lemon Squares:

cook Healthy Edible feod

Yield: About 32 squares
Preparation Time: About 45 minutes
Baking Time: First bake for crust: 20 — 25 minutes @ 160 C (325 F)
Second bake with topping: 25 — 30 minutes @ 160 C

Ingredients: Equipment:
Base: e 33cmx23cm (13 x 9”) cake pan
e Knob of butter, to grease the sides | e¢ Parchment paper

of the pan e Large-sized bowl
e ¥ cup (175mL) butter, at room e Wooden spoon

temperature e Measuring cups and spoons
e Y cup (125mL) granulated sugar e Cooling rack
e Yitsp (1mL) salt e Whisk
e 2 cups (500mL) all purpose flour e Liquid measuring cup

_ e Medium-sized bowl

Topping: e Zester or micro plane
e 2 Thsp (30mL) finely grated lemon | 4  jyicer or reamer

zest (about 2 small lemons) e Sieve
e Y cup (125mL) fresh lemon juice e Sharp knife
e 4eggs
e 1% cups (375mL) granulated sugar
e Yicup (50mL) all purpose flour
e 1 tsp (5mL) baking powder
e 2tsp (10mL) icing sugar, to dust on

cooled squares
Method:

1. Place the oven rack in the center of the oven and preheat the oven to 160 C
(325 F).

2. Linea 33 cmx23cm (13 x 9”) cake pan with parchment paper, leaving 3 cm
extending over long edges for handles. Grease the two shorter sides of the
pan with butter. Put aside for now.(If you do not have parchment paper,
grease the whole pan with butter)

3. In alarge bowl, spread the softened butter around the bottom of the bowl with

the back of a wooden spoon.

Add the sugar and salt and cream together until light and fluffy.

Add the flour, 1 cup (250mL) at a time and combine until crumbly.

With the backs of your fingers, press the mixture evenly into the prepared

pan.
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7. Place in the center of the oven and bake for 20 — 25 minutes, until golden at
the edges.

8. Let cool on a cooling rack.

9. Zest the lemons and place the zest into a small-sized bowl.

10. Cut the lemons in half and juice them, measuring %2 cup (125mL). Add the
juice to the zest. Put aside for now.

11.Crack the eggs into a medium-sized bowl. Add the sugar and whisk together
until pale and thickened.

12.Add the lemon zest, lemon juice, the flour and the baking powder. Combine
until smooth.

13.Pour over the baked and cooled base, spreading evenly. Bake for 25 — 30
minutes or until golden brown and the centre is set.

14.Cool on a cooling rack.

15.When cool, dust with icing sugar.

16.Using the parchment paper handles, lift out of the pan. Cut into squares.

17.Keep in an airtight container in the fridge for up to 4 days.

Tasty Tip:

e These squares freeze well. If freezing, do not dust with icing sugar until
thawed.
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