lime bars
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There is something so absolutely wonderful about a perfectly fresh, sweet and tart lime bar!  This tender shortbread cookie crust is covered with a smooth and rich, burst-in-your-mouth lime layer of goodness, and sprinkled with powdered sugar on top. 
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 Tablespoons flour

1/8 tsp salt

1 Tablespoons fresh lime zest

2/3 cup fresh lime juice

4 large eggs (room temperature)

2 large egg yolks (room temperature)

3 tablespoons heavy cream
Green gel food coloring (optional)
Topping
Powdered sugar
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 limes.  After zesting, juice the limes.  The easiest way to juice limes is to microwave them for 15 seconds, then roll on a countertop, pressing firmly as you roll – this allows the maximum amount of lime 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 lime juice and lime zest, then add eggs one at a time, whisking vigorously after each addition, followed by the egg yolks and heavy cream and whisk vigorously to blend well.  Optional:  Add a few drops of green gel food coloring if you want a more vibrant green filling color.
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.  The top will be dark golden – don’t fret!  
9. Cool at room temperature 1 hour. Cover and chill in refrigerator for at least one hour.
10. For easiest (and cleanest) cutting, before serving, lift bars out of pan and cut with a large chef’s knife, wiping the blade clean between cuts.  Sprinkle the top with powdered sugar.  Add sprinkles if you want to – it’s all good!
11. Store in an airtight container in refrigerator.
YIELD:  24 bars

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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