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Lemon Bar Cookie Cups Recipe

These tasty cookie cups are perfect for parties and showers! All the
goodness of a lemon bar in one tasty cookie cup!
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Course: Dessert  Cuisine: American
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Keyword: Lemon bar cookie cups, lemon bars, lemon cookies, lemon dessert  Servings: 24
Calories: 235kcal
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s Mini Muffin Tin
* Small Mixing Bowl
e Large Mixing Bowl
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Cookies

o 2% cups flour
¢ 1 teaspoon baking soda

e /2 teaspoon baking powder
1 cup butter softened
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e 1% cups sugar 2 —4
e 1 egg —’{:“'\UVY\&:‘) \nf\Plfbg ‘(}-“
¢ 1 teaspoon vanilla C“cm \DC y e_n'\{,uv?c,\

Lemon Curd Filling
6 Tablespoons butter softened

1 cup sugar (e -uSed
4 eggs divided
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%; cup lemon juice

Topping N
e 1lemon zest L(;\\C\("" C\)> X‘C\ i C\0>
e 2 Tablespoons powdered sugar for garnish ™= LC el

Instructions

1. Preheat oven to 375 degrees F. Dajper touoel UQ\
2. Spray a mini muffin tin with nonstick-coeking-spray.
3. In a small mixing bowl, combine flour, baking soda, and baking powder; set aside: m'\(ﬂé‘

4. In a large mixing bowl, cream together butter and sugar until fluffy.
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| 5. Beat in egg and vanilla.

6. Gradually beat in dry ingredients until combined.

7. Roll into 1" sized balls and place in muffin tin. >

8. Bake for 8-10 minutes or until golden brown. [ q mmu‘\cej

9. Press the insides of the cookies down with the backside of a spoon to make an indent for _
1 filling; let cool. (Jc,m USed hiS thuml -t

s Cfter cooling r 3
10. To make the filling, cream together 6 Tablespoons softened butter with 1 cup suqgar.

12. Add lemon juice and mix until combined, there will still be some lumps. tihen

13. Pour filling mixture into a saucepan over medium heat.

14. Whisk constantly for 5 minutes, or until smooth and thickened.

15. Remove lemon curd from heat and let cool for 2-3 minutes.
‘ 16. Carefully spoon a teaspoon of lemon curd into each cookie cup.

| 17. Top cookie cups with lemon zest of one lemon, and place in fridge for 30 minutes, or until

* Lemon zest is optional but it give this dessert great flavor

' Nutrition

| Calories: 235kcal | Carbohydrates: 31g | Protein: 3g | Fat: 12g | Saturated Fat: 7g | Trans Fat: 1g |
Cholesterol: 62mg | Sodium: 161mg | Potassium: 39mg | Fiber: 1g | Sugar: 20g | Vitamin A: 3741U |
| Vitamin C: 3mg | Calcium: 16mg | Iron: Tmg
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11. Mix in 2 eggs and just the yolks from the other 2 eggs, and beat until well combined. par ~ cdd
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lemon curd has set up. —L ? laced T cold 9 arage —
18. Remove cookie cups from pan using a butter knife and sprinkle with powdered sugar before
serving.
Notes
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