Hunter Gordon’s Lemon Bars

Crust:

2 C flour

1 C butter

1/2 C powdered sugar

2 C sugar

4 Tbsp Flour

1 tsp baking powder

1/4 tsp salt

4 eggs

2 lemons, zested and juiced

Crust:

Cut ingredients into dime sized clumps
Pat into 9x13 pan

Bake 400 for 15 min

Filling:

In a separate bowl, mix sugar, flour, baking powder and salt
In another bowl beat eggs with lemon juice and zest

Add lemon- egg mixture to dry ingredients

Pour onto baked crust
Bake at 300 for 20 min
Let cool and cut into squares
Sprinkle with powdered sugar



