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Extra Tart Lemon Bars 
Adapted from Lemon Squares recipe in "Stars Desserts" by Emily Luchetti 
 

These are my favorite lemon bars because they 
are really tart, the crust is crisp and the ratio of 
crust to lemon is just right.  Not too much crust 
and a whole lotta lemon.  If you aren't a fan of 
really tart lemon bars, there is a less tart option. 
 
 
 
 
 
 

 
CRUST 
▪ 1 1/2 cups all-purpose flour 
▪ 1/2 cup powdered sugar 
▪ 1/4 teaspoon kosher salt 
▪ 3/4 cup (1 1/2 sticks) unsalted butter, cut into 1/2-inch dice 
 
FILLING 
▪ 6 large eggs 
▪ 3 cups sugar 
▪ 1 cup freshly squeezed lemon juice (See Note) 
▪ 1/2 cup flour 
▪ 1/4 - 1/2 cup powdered sugar for dusting 
 
NOTE:  If you don't like your bars quite so tart, you could cut the lemon juice by 
1/3 or even 1/2.  If you do, I recommend adding back about the zest of one lemon 
to increase the lemon flavor without quite so much lemon tartness. 
 
Preheat your oven to 325 degrees F.  If you can, line the bottom and sides of a 9 X 
13-inch pan with a contiguous piece of aluminum foil that comes up about 2 
inches over the long edges of the pan.  You will use this extra later to lift the cool 
bars out of the pan.  If you can’t line the pan in this way, you may want to just skip 
lining the pan. 
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Combine the flour and the powdered sugar in the bowl of an electric mixer. 
 Using the paddle attachment, add the butter and mix on low speed until the 
mixture is the dough comes together and is the size of small peas.  It goes from 
being kind of a sandy dry mixture to this pea stage pretty quickly (quickly 
followed by being one big ball of dough, which is too much mixing). 
 
Press the crust into the bottom of a 9 X 13-inch pan.  The crust is very thin, which 
is what makes it good.  Don't worry, there is enough to cover the bottom. 
Bake the crust for 20 to 25 minutes until golden brown.  Don't undercook here, 
you want the crust to be crisp so that it can hold the filling later. 
 
To make the filling, degrease the oven temperature to 300 degrees F.  Whisk 
together the eggs and sugar in a large bowl until smooth.  Whisk in the lemon 
juice and then the flour.  Pour the lemon filling on top of the baked crust. 
Bake the lemon bars for about 40 minutes or until the lemon filling is set. 
Allow the bars to cool completely before slicing into bars.  Dust with powdered 
sugar. 
 
Store extra bars in the fridge. 


