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Recipe by: Laura Vitale
Serves 8

Prep Time: minutes
Cook Time: minutes

Ingredients

For the Crust:

2 Cups of Flour

1/2 cup of Powdered Sugar

__ 2 Sticks of Unsalted Butter, at room
temperature

For the Filling:
__ 114 oz Can of Sweetened Condensed Milk
4 Eggs

213 Cup of Fresh Lemon Juice
__Zest of One Lemon

__1/4 tsp of Salt

__ 1 tsp Baking Powder

__ 1 Thsp of Flour

__Yellow Food Coloring (optional)

1) Preheat your oven to 350 degrees. Line
a 9 by 13 inch baking pan with aluminum
foil and set aside.

2) in a large bowl combine all of the
ingredients for the crust and mix together
until it forms a dough. Press the dough in
the bottom and half way up the sides of the
baking pan and bake for 20 minutes.
remove from oven and let cool for a few
minutes.

3) In a large bowl combine all of the filling ingredients and mix until
everything is well mixed.

4) Pour into the baked crust and bake for 25 minutes.
5) Cool for 30 minutes at room temperature and 2 hours in the fridge.

6) Dust with confectioner sugar and cut into bars.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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