
lemon coconut bars
                    recipe: adapted slightly from 

Company’s Coming 150 Delicious Squares, Jean Paré

Yields about 36 small squares - more or less depending desired serving size.

For base:

• 1 1/2 cups all-purpose flour

• 1/4 cup granulated sugar

• 1/2 cup unsalted butter, cold and cut into small cubes

For lemony layer:

• 2 large eggs

• 4 tablespoons freshly squeezed lemon juice

• 1 cup granulated sugar

• 2 tablespoons all-purpose flour

• 1/2 teaspoon baking powder

• 1 cup unsweetened, shredded coconut

• 1/4 teaspoon salt

For icing:

• 2 cups confectioner’s sugar (icing sugar)

• 2 tablespoons butter, room temperature

• 8 teaspoons freshly squeezed lemon juice (more or less to taste)

Preheat the oven to 350°F. Line a 9 x 9 inch square baking pan with parchment paper. I 

like to have the sides of the pan covered with the paper as well. 

To make the base:

Combine the flour, sugar and butter in a bowl, using your fingers to rub the 

ingredients together until the mixture becomes mealy. Dump the mixture into the 

prepared pan, and press down evenly. Bake for 20 minutes.

To make the lemony layer:

Just before the base is ready to come out of the oven, prepare the middle layer. In a 

medium sized bowl, beat the eggs slightly. Stir in the lemon juice, sugar, flour, 

baking powder, coconut and salt. Spread the mixture over the base layer when it has 

finished baking, and then return the pan to the oven. Do not let the base cool before 

putting the lemon layer on - spread the lemon/coconut mixture over the base as soon as 

it comes out of the oven, and put back in the hot oven right away. Bake for 25-30 

minutes, until set in the centre and light brown in colour. Allow to cool in pan on a 

wire rack completely before icing.
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To make the icing:

Combine the confectioner’s sugar, butter and 4 teaspoons of the lemon juice in the 

bowl of a stand mixer and mix on low speed. Add the next 4 teaspoons of lemon juice 

gradually, and then mix on medium speed until no lumps of butter or sugar remain, 

scraping down the sides and bottom of bowl as necessary. Spread on the cooled squares 

and allow to set. 

Cut into small squares to serve. 
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