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Lemon Curd Ingredients

1/2 cup of lemon juice, Meyer or regular
1/2 teaspoon salt

1 1/2 cups white sugar

1 tablespoon of fine cornmeal

1 1/2 tablespoons of cornstarch

4 large eggs

1/2 cup unsalted butter, melted and cooled

Shortbread Crust Ingredients

1 1/4 cups AP Flour

1/4 cup white sugar

4 tablespoons powdered sugar plus more for dusting after baking
1 teaspoon vanilla extract

1/2 teaspoon salt

10 tablespoons cold unsalted butter cut into cubes

1/2-1 cup sweetened flaked coconut, toasted

Directions For Lemon Curd

1. Melt butter, set aside

2. In a bowl whisk together the lemon juice with all the ingredients. Whisk until well
combined. It may look like it won’t come together but it will. If it stays a little lumpy
it's ok, it will come together as it cooks.

3. In a medium saucepan pour the lemon curd mixture and set the heat to medium.
You will have to whisk the entire time so that the mixture doesn’t stick to the bottom
of the pan. It will take 5-10 minutes to thicken visibly.

4. Once it’s the consistency of a thin pudding or pastry cream, take off the heat and
pour the mixture through a sieve to remove any lumps or bits. Set aside.



Directions for Crust

Before starting preheat oven to 325 degrees and line an 8 X 8 baking pan with
enough parchment to hang over 2 of the sides. Spray lightly with cooking spray. The
parchment will serve as handles to lift the baked bars out of the pan once cooled.
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In a food processor pulse together the dry ingredients. (I use this Breville Chef
Food Processor)

Add the butter and vanilla to the food processor and pulse until the butter is mixed
in and the mixture looks like sand or cornmeal

. Add the coconut to the food processor, 1/2-1 cup depending on how strong you

want the coconut flavor, | use 1 cup. **To toast the coconut place the coconut on a
parchment lined baking sheet and place in a 325-350 degree oven for about 8-10
minutes. Keep an eye on it because coconut burns quickly.

. Pulse the mixture in the food processor until the dough comes together in a ball. If

it seems dry add water 1 teaspoon at a time pulsing several times before adding
more water.

. Put the crust dough in the prepared pan and push down to cover bottom on the

pan.

. Bake crust for 30 minutes or until golden.
. Remove the crust from oven and carefully add all the lemon curd over the crust,

spread evenly.

Put the pan back in the oven and bake for 15-20 minutes or until the lemon curd is
just set. Remove from oven and cool on rack.

Once the bars are completely cooled (I like putting mine in the refrigerator for a
couple of hours), dust with powdered sugar and slice. *for the cleanest slices, wipe
down knife between each cut. Enjoy!!!
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