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Skidmore Bakeshop Lemon Bars 

Yields 12-14 squares 

For The Crust 

2 sticks  Butter 

1 ½ cups  Confectioner Sugar 

2 cups  All Purpose Flour 

For The Filling 

2 cups  Granulated Sugar 

1 Tbsp  All Purpose Flour sifted 

1 tsp  Baking Powder 

¼ tsp  Salt 

3   Whole Large Eggs, plus 1 yolk 

½ cups  Lemon Juice (fresh juice from about 4 lemons) 

1 tsp  Grated lemon zest 

 

Method- 

1. Make the crust. Position a rack in the middle of the oven and preheat to 350 degrees. Grease a 
9”X13” baking sheet with pan spray and line with parchment paper- also spray the paper. Pulse 
the butter, flour, and sugar in food processor until it forms a dough. Press evenly in the bottom 
and about a half inch up the sides of the prepared pan, making sure that there are no cracks. 
Bake until the crust is golden about 20-25 minutes. 

2. Meanwhile, make the filling. Sift the sugar, baking powder, salt, and flour together. Whisk the 
eggs and yolk together with lemon juice and add this to the dry ingredients. Mix until a smooth 
batter forms. 

3. Remove the crust from the oven and reduce the temperature to 300 degrees. 
Pour the filling over the warm crust and return to the oven. Bake until the filling is just set, 
approximately 30 minutes. 

4. Let the bars cool in the pan on a rack, then refrigerate until firm.  
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5. Removing from the pan procedure: Using a table knife score around the sides of the baking 
sheet. Place a nonstick parchment sheet on top of cooled lemon bars along with another 9”X13” 
pan. Carefully invert sheet so that the bottom crust is facing the top. Remove parchment and 
invert back so that filling is on top. (Chef’s Note-Lemon bars will remove from pan without 
sticking.) Remove parchment and cut into 12-14 squares and lightly dust with powdered sugar.   


