Lemon CHeesecake Bars

Crust: Cheesecake: Lemon Layer:
3/4 cup butter, chilled 8 0z. cream cheese, softened 4 large eggs
2 cups flour 1/2 cup sugar 11/2 cups sugar
1/2 cup packed light brown sugar 1egg 3/4 cup lemon juice
1/4 tsp. salt 2 Tbsp. milk 1/3 cup flour

1 Tbsp. lemon juice

1/2 tsp. vanilla

Lemon CHeesecake Bars
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(You will need 3-4 lemons for this recipe)

Crust: Preheat oven to 325. Cut butter into pieces. In a food processor (or blender on low, pulse setting)
Process all ingredients until mixture becomes tiny and fine pieces. Sprinkle mixture into a 9 x 13 baking pan and
press evenly into bottom of pan. Bake for 12 minutes and remove from oven.

Cheesecake: In medium bowl, blend cream cheese until smooth. Add sugar and mix well. Cream together the
rest of the ingredients until smooth. Pour cheesecake evenly over hot crust. Bake 15 minutes. Remove from oven
and reduce oven temperature to 300. (Step Four, Five and Six Photos)

Lemon layer: In a bowl whisk together eggs and sugar until combined well. Stir in lemon juice and flour. Gently
pour over semi-baked cheesecake. If some of the cheesecake lifts up and mixes in with the lemon layer - don't
worry! It will still be wonderful!

Bake at 300 for 25-30 minutes. Remove from oven and sprinkle powdered sugar over top if desired.

Cool for an hour and then refrigerate. Can be served warm but better after it has chilled. | let it sit out of the
fridge 20-30 minutes before | serve it. For families, it will probably be eaten as soon as they are out of the fridge.
Makes 24 bars

Recipe brought to you by: Leigh Anne of Your Home Based Mom 04/12/09




