lemon bars

The older I get, the more I love Lemon Bars, and the kids all love these as well.  The flavor in these is intense and wonderful, and these are especially pretty with the raspberry glaze on top – it really adds something extra to the taste and they are BEAUTIFUL to serve!
Ingredients
For Base:

2 cups sifted flour 
1/2 cup powdered sugar 
1 cup butter
For Lemon Filling:
4 large beaten eggs
2 cups white sugar
1/3 cup lemon juice
1/4 cup flour
1/2 teaspoon baking powder
Powdered sugar (optional)
¾ cup raspberry preserves (optional)
INSTRUCTIONS:
1. For the base mix the butter into the flour and sugar.

2. Mix with hands until it clings together.

3. Press into a 13 x 9 x 2-inch pan that has been sprayed with non-cooking spray.

4. Bake at 350°F for 20-24 minutes or until lightly golden.

5. For the filling, beat together eggs, sugar and lemon juice.

6. Sift together flour and baking powder.

7. Stir into egg mixture.

8. Pour over back of spoon into baked crust (this keeps the crust from breaking up).
9. Bake at 350°F for 25 minutes or until top is set and golden.

10. Cool and sprinkle with powdered sugar.

11. Optional:  Rather than sprinkling with powdered sugar, heat the raspberry preserves in microwave until melted and smooth (warm, not hot).  Pour melted preserves over top of lemon bars and spread gently and evenly.  

12. Chill until firm, cut and serve!
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