
Lemon ooco剛t s叩a看eS

These are a picnic classic. AIthough they have to be

transported somewhat caref山Iy, eVen being a little

banged up doesn’t seem to lessen their appeal.

Fo=「ust:　　　　　　　　　　For剛ing:

250 mi (1 c叩) aII叩rロose　　　125 mI (1/2 。uP)

置10u「

75 mI (1竹C叩+ 1 tb§P) b「OWn

Suga「

Pinch sea saIt

80 mI (1β c叩) shreIIded

unSWee置emed cocoれut

90 mI (6 IabIespoons) ohiiIe億

unsailed b皿er, Cut into pieces

granuIaled sugar

2 ia「口e e脚yOi寛s

Ze§t O= lemon

60 mi (1〃 c叩) tresh

lemon iuice

2 mi (1/2Isp) vani=a

exlra c1

30 mI (2置b§P) butte「

Preheat oven to 3500 F

Butter an 8血ch §quare baking pan and line with

parchment. Butter parchment.
For crust: In the bowI of a food processor fitted with a

metal blade, Pulse together flouI㌧ brown sugap sea salt,

and coconut. Pulse in butte| a Piece at a time, until mix-

ture resembles wet stand and sticks together when

Pinched.則m out into prepared pan. Pat crust firmly and

evenly into pan. Bake until crust is just beginning to turn

golden, about 16-18 minutes. Set pan on a rack to cool.
For fⅢing: W皿e crust is coo血g, in a medium

SauCepan W軸sk together sugar and eggs yolks un咄we皿

COmbined. S血in lemon juice and zest and vanilla. Place

SauCePan OVer medium"low heat. S血血butter and cook,

Stirring frequently, un皿mixture has t鵬ckened to a cus場

tardy consistency; about 12-15 minutes.

Pour f皿ing into cooled crust. CooI completely, unCOV-

ered, before cutting into squares. Refrigerate if desired.

Tb transport, PaCk cut squares in a single layer in an air-

tight container and handle carefu皿y

Cb融imくed
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