Luscious Lemon Squares

Preheat oven to 350 F

8-inch (2L) square baking pan

1 cup all-purpose flour

¼ cup granulated sugar

½ cup butter or margarine, cut into pieces

Filling 

2 eggs

1 cup granulated sugar

2 tbsp all-purpose flour

½ tsp baking powder

1 tbsp grated lemon zest

¼ cup fresh lemon juice

1. In a bowl, combine flour and sugar; cut in butter with a pastry blender to make coarse crumbs. Press into bottom of baking pan. Bake in preheated oven for 18-20 minutes or until light golden. Let cool on rack. 

2. Filling: In a bowl, beat eggs with sugar, flour, baking powder, lemon zest and juice. Pour over base. 

3. Bake for 25-30 minutes or until filling is set and light golden. Place pan on rack to cool. Cut into small squares to serve.

