Lemon Bars 
Recipe courtesy of Sharon Petz
Difficulty: Easy
Crust:

½ cup (1 stick) unsalted butter, room temperature

¼ cup confectioner’s (powdered or icing) sugar

1 cup all purpose flour

1/8 teaspoon salt

Filling:

1 cup granulated white sugar

2 large eggs

1/3 cup fresh lemon juice (approximately two large lemons)

1 tablespoon grated lemon zest (2 lemons)

2 tablespoons all purpose flour

Topping:

Confectioner’s (powdered or icing) sugar

Tip:

Always remove the zest first before halving and squeezing the lemon.  Use a fine strainer to remove the seeds and pulp from the juice.

Directions:

Preheat oven to 350 degrees and place rack in center of oven.  Grease with butter (or use cooking spray) an 8x8 inch pan.

For Crust: In the bowl of your mixer, or with a hand mixer, cream the butter and sugar until light and fluffy.  Add the flour and salt and beat until the dough just comes together. Press into the bottom of your greased pan and bake for about 20 minutes, or until browned. Remove from oven and place on a wire rack to cool while you make the filling.

For Filling: Beat together the sugar and eggs until nice and smooth.  Add the lemon juice and zest and stir to combine. Fold in the flour. Pour the filling over the shortbread crust and bake for about 20 minutes, or until the filling is set. Remove from oven and cool.  Cut and dust with powdered sugar.
