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Yield: 2 dozen Preparation Time: 15 minutes

2 1/3 cups flour Preheat the oven to 350 degrees. Per Servng (excluding unknc

1 cup butter, softened items): 3024 Calories; 2079 |

2 cups white sugar In the bowl of an electric mixer, beat together 6r1)'t1=,ir?;czaé%gegegg[)nh{/egr)éte?!

4 eggs two cups of flour, softened butter and 1/2 cup of Dietary Fiber; 1345mg Chole

2/3 cup lemon juice white sugar. Press the mixture into the bottom 2161mg Sodium. Exchange:
of an ungreased 9x13-inch pan. 1/2 Grain(Starch); 3 Lean Me

powdered sugar (for

; Fruit; 38 1/2 Fat.
garnish)

Bake until firm and golden, 15 to 20 minutes.

In a bowl, whisk together the remaining 1-1/2
cups of white sugar and 1/3 cup of flour. Whisk
in the eggs and lemon juice. Pour the mixture
into the baked crust.

Bake until the filling is set and the center is soft,
about 25 minutes.

Let cool completely in the pan, about one hour, it
will firm up as it cools.

Dust with powdered sugar and cut into twenty-
four pieces.

(The bars will keep up to three days, chilled, in
an airtight container.)



