INA GARTEN LEMON BARS
For the crust:

½ 
pound unsalted butter, at room temperature

½ 
cup granulated sugar

2 
cups flour

1/8 
teaspoon kosher salt

For the filling:

6 
extra-large eggs at room temperature

3 
cups granulated sugar

2 
tablespoons grated lemon zest (4 to 6 lemons)

1 
cup freshly squeezed lemon juice

1 
cup flour


Confectioners' sugar, for dusting

Preheat the oven to 350 degrees F.

For the crust, cream the butter and sugar until light in the bowl of an electric mixer fitted with the paddle attachment. Combine the flour and salt and, with the mixer on low, add to the butter until just mixed. Dump the dough onto a well-floured board and gather into a ball. 
Flatten the dough with floured hands and press it into a 9 by 13 by 2-inch baking sheet, building up a ½-inch edge on all sides. Chill.

Bake the crust for 15 to 20 minutes, until very lightly browned. Let cool on a wire rack. Leave the oven on.

For the filling, whisk together the eggs, sugar, lemon zest, lemon juice, and flour. Pour over the crust and bake for 30 to 35 minutes, until the filling is set. Let cool to room temperature.

Cut into triangles and dust with confectioners' sugar.
MAKES: 20 squares or 40 triangles 






Ina Garten
These lemon bars are fantastic! Follow the instructions and read the ingredients carefully (the crust calls for ½ POUND of butter, not ½ cup). Like some other reviewers, I was initially worried about the 3 cups of sugar because it seems like so much, but you have to trust Ina!! The full cup of fresh lemon juice (not from a jar) and 2 full tablespoons of zest balance it out and they turn out perfectly tart. Also, I used a 9x13 pyrex pan and had no trouble cutting them out (no parchment or greasing necessary). The consistency is definitely quite gooey, but that's part of what makes them delicious! I cooked them for about 5 minutes longer and also let them rest overnight, which I think is ideal to make sure they're totally set.

rated 5 of 5 stars

Very tasty, especially when made with Meyer lemons! One problem I ran into was having to chisel these bad boys out of the baking dish. Last time I made it, I lined the dish with parchment paper and the problem was solved. ??

0Comment

mc.andersonDecember 30, 2025

rated 5 of 5 stars

This is a great recipe. Can it be made with 1 to 1 gluten free flour?

Comment

M

marywinterFebruary 10, 2026

I was also wondering!

JaymeJune 5, 2025

rated 5 of 5 stars

Can it be made ahead? How far ahead?

+8Comment

Arthur24April 9, 2025

rated 5 of 5 stars

Absolutely delicious with ½ cup less sugar than listed in the recipe.

I have learned that Ina's recipes have a little too much sugar for me, so I usually use about 70 to 80% of the sugar and that seems to work for me.
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mritz62January 20, 2025

These Lemon Bars are to sweet! It’s a shame that I used all these ingredients only to have beautiful looking Lemon Bars that so disgustingly sweet! So disappointed! Try another recipe or cut way back on the sugar!!

simplyelegant19December 30, 2024

rated 2 of 5 stars

WAY too SWEET for my taste and my health.

4 CUPS of SUGAR ??

Can't imagine the high and the crash after feeding this sugar bomb to kids. ??

There are delicious lemon bar recipes o with a fraction of the sugar.

Where do you see 4 cups of sugar?

rated 5 of 5 stars

All of the Ina Garten recipes that I have tried are very good and easy to follow. I have made these Lemon Bars a few times and they were really simple to make and absolutely luscious! I love lemon desserts and this one is my personal favorite!
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G

georgebertaloriSeptember 2, 2024

rated 5 of 5 stars

The best lemon bars you will ever make

A great lemon taste. I tried another recipe with half the lemon juice and it was a no. I get rave reviews with this recipe.

BaboAugust 18, 2024

rated 5 of 5 stars

Good lemon bars. Not too sweet. Also not too lemony.
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