LEMON BARS WITH RASPBERRY GLAZE
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There is something so absolutely wonderful about a perfectly fresh, sweet and tart lemon bar!  Powdered sugar is fine for those times when you don’t mind the mess or messy faces, but for special occasions, this tender shortbread cookie crust is covered with a smooth and rich, burst-in-your-mouth lemon layer of goodness, and topped with a perfect (and easy) raspberry glaze. 
INGREDIENTS:

Crust

2 cups all-purpose flour

1/3 cup powdered sugar

1/3 cup light brown sugar (packed)

1/2 tsp salt

3/4 cup unsalted butter (partially soft and cut into 1/2-inch cubes)

Filling

2 cups granulated sugar

6 T flour

1/8 tsp salt

1-1/2 T lemon zest

1 cup fresh lemon juice (3 to 4 large fresh lemons)
4 large eggs (room temperature)

3 large egg yolks (room temperature)

3 1/2 T heavy cream

Glaze

1 cup raspberry preserves

1 cup fresh raspberries

HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Line a 9x13 baking pan with parchment paper, and then spray with non-stick spray.  Set aside.
2. In a small bowl, whisk together the flour, powdered sugar, brown sugar and 1/2 tsp salt.  Add butter cubes and mix with a fork or pastry blender until mixture begins to come together in a crumbly fashion.
3. Gently press mixture into an even layer on bottom of the prepared pan (be sure to press together any cracks). Bake in preheated oven until lightly golden, about 10 minutes.

4. While crust is baking, zest lemons.  After zesting, juice the lemons.  The easiest way to juice lemons is to nuke them for 15 seconds in a microwave, then roll on a countertop, pressing firmly as you roll – this allows the maximum amount of lemon juice to be released.  
5. In a medium bowl, whisk together granulated sugar, flour and 1/8 tsp salt. Several minutes before crust is done baking, mix in lemon juice and lemon zest, then add eggs, egg yolks and heavy cream and whisk vigorously to blend well. 
6. Immediately after removing crust from oven, reduce oven temperature to 325 degrees. 

7. Pour mixture over hot crust (hold a whisk over the pan and pour your mixture over the whisk, so that you don’t crack the crust).

8. Return pan to oven and bake until filling is just set, about 20 - 23 minutes, or until just starting to set.

9. Cool at room temperature 1 hour.

10. In a small saucepan, combine the raspberry preserves and fresh raspberries.  Cook over medium heat, mashing raspberries until the mixture just starts to come to a simmer.

11. Slowly pour raspberry glaze over top of lemon bars, spreading gently. Cover and chill in refrigerator for at least one hour.

12. Store in an airtight container in refrigerator.
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