DIMITRIOS KAMBOURIS/WIREIMAGE; FOOD STYLIST: MEGAN SCHLOW; PROP STYLIST: ROBYN GLASER/ART DEPT.

temperature butter,
sliced into 8 pieces
* 4 eqggs

b 2 cups sugar
‘* 6 tbsp. lemon juice
: Grated rind of one lemon

i 1. Preheat oven to 350°.

: Lightly grease a 13x9-in.

baking pan.

2.In a food processor,

blend confectioners’ sugar,

2 cups flour and salt.

d butter and pulse

| mixture is crumbly.

ess into pan and bake

r 20 minutes.

3. Meanwhile, beat eggs,

2 cups sugar, 6 tbsp. flour

and lemon juice until well

~ combined. Stir in lemon

- rind. Pour on top of hot

ust and bake for an

itional 25 minutes.

Cool completely, then

~ sprinkle with confectioners’
sugar. Cut into squares.

Recipe adapted from
"-.-.‘” Loukoumi's Celebrity

Cookbook by Nick Katsoris
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