pink lemonade bars
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These fresh pink lemonade bars are perfectly tart and sweet!  Loaded with fresh lemon taste and just a hint of raspberry flavor and color, these taste as good as they look!
INGREDIENTS:
Crust:

1 cup (2 sticks) unsalted butter (room temperature)

2 cups all-purpose flour

½ cup granulated sugar

¼ teaspoon salt

Pink Lemonade Filling:
1 cup fresh or frozen raspberries
1 cup fresh lemon juice, divided

6 large eggs (room temperature)

3 cups granulated sugar

½ cup flour

1 tablespoon lemon zest (grated)

Garnish:

Powdered sugar (for dusting)
Optional fresh raspberries, lemon slices and mint leaves for garnish
HOW I MAKE THIS:
1. Prepare Crust:  Preheat oven to 350 degrees.  Line a 9x13 baking pan with parchment paper, leaving extra parchment on each side as a “sling” to remove the bars from the pan after baking.  Spray parchment paper with non-stick baking spray.

2. Add butter and sugar to large bowl and beat (with stand mixer with paddle attachment or with hand mixer) until light and fluffy (3 to 4 minutes).  Add flour and salt and blend just until combined.  Dough will be sticky – press evenly into bottom of prepared pan, about ½-inch thick.  Bake until golden brown, about 15-20 minutes.  Remove from oven and allow to cool while you prepare the filling.

3. Prepare filling:  Combine fresh/frozen raspberries and 2 tablespoons of fresh lemon juice to blender or food processor.  Blend until smooth – creating a raspberry puree.  Pour raspberry puree through a strainer and measure out 1/3 cup of raspberry puree syrup.

4. Combine 1/3 cup raspberry puree syrup and remaining fresh lemon juice in a large bowl.  Add eggs, sugar, lemon zest and flour.  Whisk until smooth.  Pour the filling into the cooled crust and return to oven to bake for an additional 30 to 35 minutes, or until the filling is set and the center only jiggles slightly when you move the pan.  

5. Remove from oven and cool to room temperature, then move to refrigerator to finish chilling.

6. To serve, remove from refrigerator, cut into squares, and sprinkle with powdered sugar and garnish with fresh lemon slices, fresh raspberries and mint leaves.   Do not sprinkle the bars with powdered sugar until right before you are serving, as it will “melt” into the top of the bars if it sits for very long.

7. Store in an airtight container for up to 3 days.  

YIELD:  18-24 Servings
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