Lemon Blossoms
Paula Deel

Ingredients

18 1/2 ounces yellow cake r

3 1/2 ounces instant lemon pudding r

4 large egg:

3/4 cup vegetable ¢

Glaze

4 cups confectioners' suc

1/3 cup fresh lemon juic

1 lemon, zest c

3 tablespoons vegetable

3 tablespoons wat:

Directions

1

Preheat the oven to 350¢

2

Spray miniature muffin tins with vegetable oil cauik spray. Combine the ca
mix, pudding mix, eggs and oil and blend well wath electric mixer unti
smooth, about 2 minutes. (The batter will be thi&qur a small amount
batter, filling each muffin tin half way. (I fouradsmall cookie scoop tt
perfect thing for makinchem a uniform size).

3

Bake for 12 minutes. (I baked 4 dozen at one tBodt took a little
longek--be sure to reverse places in oven for even bakiymu cook this many.
Also, they come out of the tin better if you coolitée past the golden own
stage so the cake is more firm). Turn out ontaadevel.

Make the glaze while the cakes are baking. Sifstigar into a mixing bow
Add the lemon juice, zest, oil, and 3 tablespooatew Mix with a spoon unt
smooth.

With fingers, dip tle cupcakes into the glaze while they're still warm,
covering as much of the cake as possible, or spgmoglaze over the war
cupcakes, turning them to completely coat. Placeiom racks with waxed pap
underneath to catch any dri|

Let the glaze set thoroughly, about 1 hour, be$toeing in containers wit
tight-fitting lids.

Submitted by Krysti and Jennifer Mayne
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Lemon Pound Cake

Ingredients

1 1/2C. butte

1 (8 ounce) package cream cheese, soft
3C, sugal

6 eggs

3 C. flour

1t. vanilla

1t. lemon extrac

Glaze:

1/2C. suga

1/2C. watel

1t. grated lemon rin
1/4C.lemon juice

Directions:

Preheat oven to 300°

Cream butter, cream cheese and sugar toge

Add eggs one at a tim

Add vanilla and lemon extract and then flour slav

Pour into a bundt pan sprayed well with cookingag|

Bake for 1 1/2 hours

Allow to cool completely

Prepare glaze: Combiall ingredients and stir until sugar is dissolved.
Brush lemon glaze on sides of cake and spoon gletop...a little at a time
Let cake cool completely and ser

Note: You can make this poundcake with or withtbetglaze. | have done both and both
delicious!!

Submitted by: Shannon Per
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Best Ever Lemon Squares

Crust:

3/4 cup plus 2 tablespoons flc

1/3 cup powdered sug— plus extra for garnishing

2 tablespoons cornstar

6 tablespoons butter, cut into pie

Filling:

2 eggs

2/3 cup granulated sug

1 1/2 tablespoons flot

1 teaspoon lemon ze

1/3 cup fresh lemon juic

3 tablespoons crea

1/8 teaspoon sg

Don't preheat oven quite yet. Line an 8 inch squagtal pan with foil

Spray the foil with cooking spre

Pulse flour, powdered sugar, and cornstarch in foodessor. Add butter al
process to blend, 8 to 10 seconds, then pulseagaiise. Pour the dry mixture
into lined pan and press over pan bottom. Refrigeia 30 minutes. While
chills, you can make the filling

Preheat oven to 350 degrees. When oven is prehdstesl tie pre-chilled crust
for 18-20 minutes or until edges are very lightly browned

Filling: Lightly beat the eggs, sugar, and flougether in a bowl. Add lemc
juice, lemon zest, cream, and salt and mix v

Reduce oven temperature to 325 degreesfilling again, then pour filling
over warm crust. Bake for 20 minutes or until fiiino longer appears wet &
shaky.

Set on a wire rack and cool to room temperatutfe fidm pan, place o
cutting board, dust with extra powdered sugar ardnto bars

Cut into a dozen squar

Submitted by: JoElle
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Sour Cream Lemon Pie

There is a little bakery that makes this pie, dnslto die for! | finally
found a recipe that is just as good! You reallgdhto try this:
| prefer it with a Graham Cracker pie crust, btihei way it is delish

Ingredients

* 1 cup Sugar

* 3 tablespoons plus 1-1/2 teaspoons cornstarch
* 1 tablespoon grated lemon peel

* 1/2 cup lemon juice

* 3 egg yolks, lightly beaten

* 1 cup milk

* 1/4 cup butter, cubed

* 1 cup (8 ounces) sour cream

* 1 pastry shell (9 inches), baked

* 1 cup heavy whipping cream, whipped
* Lemon twists for garnish

Directions:
Combine sugar, cornstarch, lemon peel, juice, efiksyand milk in heav
saucepan; cook over medium heat until thickenedirSbutter and cool mixtur
to room temperaturt

Stir in sour cream and pour filling into pie sh&pread with whipped
cream and garnish with lemon twists. Store in gefrator. Yield: 8 serving:

Submitted by Brande
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Lemon Cookies with Gingered White Chocolate Creme

2 sticks butter, room temperatt

1 cup confectioners' sug

1 tbsp lemon juic

1 tbsp finely grated lemon zest from 1 len
1/2 tsp sal

2 cups all purpose flot

Preheat oven to 350 degrees. In a large bowl,thetdr, confectioner
sugar, lemon zest, lemon juice and slat on higledpatil combined. Wit
mixer on low, add flour (dough will be stiff); fisih mixing with a woode
spoon. Turn dough out onto a piece of plastic wpap into a disk about 1,
inch thick. With a lightly floured rolling pin, rbdough about 1/8 inch thic
(if dough cracks, let it warm up slightly. Cut adokies with 1 1/2 inc
round cutter (r-roll scraps once, chilling it too soft). Bake ibarely
beginning to brown, about 15 to 20 minutes. Tranf wire racks to coc
cimpletely. Place about 1 teaspoon of filling betw two cookies, squee
gently.

Filling:

4 oz. cream cheese, room tempera

8 0z melted white chocola

1 tsp lemon juict

2 tsp lemon zes

1 1/2 cups confectioners' suc

In small bowl, mix cream cheese, lemon juice, gingkocolate and zest un
smooth. Gradually add confectioneugar, mixing until smooth. If necessary
to create a firm but spreadable filling, add margas gradually

Submitted by: Jeanir

www.yourhomebasedmom.com



Lemon Bread

1 Cup suga

6 Th. Soft butte

1! Cups flout

" 1. salt

1 Th. Baking powde

I Cup milk

Grated rind of one lemc
2 eggs

Mix all ingredients, pour into aluminum loaf panddpake at 350 for 1 hot
Glaze:

1/3 Cup powdered sug

Juice of one lemo

Pour on top of bread while war

Submitted by Meg Daine
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Grammy's Lemon Custard Pudding Cake

Ingredients

6 tablespoons butter, melt

6 tablespoons «purpose flour

2 cups white sugar (it's too sweet for me wherel2isuts so | tend to use 1 and " or just 1 «

4 eqggs

1 1/2 cups milk

1 1/2 tablespoons grated lemon :

2 tablespoons lemon jui

1/4 cup confectioners' sugar for dusting (optional)

Directions

Preheat oven to 350 degrees F Grease one 2 quar labsh. Separate the eg

In a large bowl, combine the flour, butter and 2 duips of the white suge

Beat the gg yolks and add to the sugar mixture along withrttilk and lemon zest. Mix well and add
the lemon juice

In another bowl beat egg whites until stiff, slowlgding the remaining 1/2 cup white sugar. Folc
egg whites into the batter. Pour batteto the prepared dish.

Place the dish in a shallow pan of hot water are laéa 350 degrees F (175 degrees C) for 55
minutes or until lightly browned. Serve warm orligd with confectioners' sugar dusted on top if
like.

Submitted by Ces
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Lemon Dreams

1 cup butter (softenes
1/3 cup powdered sug
1 tsp. vanille

1 2/3 cup flou

Filling:

2/3 cup suga

1! tsp. cornstarc

1 tsp. grated lemon pe

" tsp. sall

1 egg (beater

1 Tbsp.lemon juict

2 Tbsp. wate

1 Tbsp. margarin

1!-2 cups powdered sugar

Cream butter, powdered sugar, & vanilla. Add fl&umix
till smooth. Roll out with powdered sugar about"tHick.
Cut out with 1 !I" cookie cutter. Bake at 350 degréw
12-14 minutes or until lightly browned. Cool.

For filling:

Combine sugar, cornstarch, lemon peel, & salt.iBtivater,
egg, lemon juice, and butter. Bring to a boil aiminser for
2 minutes. Cool. Add powdered sugar. Put a spoarfful
filling on one cookie and top with another cookdeist with
powdered sugar. Makes approx. 1 ! dozen.

Submitted by Anna Boy

www.yourhomebasedmom.com



Lemon Dessert

Crust

1 1/2 cup flow

3/4 ¢ margarin

3/4 c finely chopped walnu

Preheat oven to 375. Mix together flour & walnu@ut in margarine. Mixtur
will be course. Press into the tom of a glass pie dish or 9 X 13 glass
baking dish and bake for 15 minutes. Remove freend cool.

Filling:

1 (8 0z) pkg cream chee
1 c cool whip

1 ¢ confectionary sug:

1 zest of lemol

Cream everything together & spread over cooked.c

Lemon Toppincg

2 pkg instant lemon puddir

3 c cold milk

Mix together pudding an milk. Pour over cheedifjl Set in refrigeratol
Before serving layer top with cool whip and lemastz Use the lemon wedges
garnishment around edges. (This will not only adgeat decorative edge

will alert potential eaters this is a Lemon F

Submitted by Ranc
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Lemon Whippersnappers
http://beantown.menzie.org/2009/03/ler-whippersnappersl-by-mudderto5-on.htmi
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Creamy Lemon Trifle

1 sponge cake or angel food c:
3/4 ¢ sugar, divide

1/2 cup wate

2 T corn starcl

1t lemon rind, grate

1/3 ¢ lemon juice

16 oz cream chee:

3/4 c sour crear

16 oz Cool Whi

fruit

Lemon Cream: combine 1/4 ¢ sugar, 1/2 ¢ water antiiingredients in
medium, no-aluminum saucepan. Bring to boil, stirring conifanCook 1
minute. Pour into bowl, cool to room temp. Comhiemainingl/2 ¢ sugar and
cream cheese in a large bowl, beat until smootht Becornstarch mixture ar
sour cream. Fold in half of the whipped toppi

Cut cake into 1 1/2 inch squares, put one layemdiovthe trifle dish (cal

use a glass salad bowl orindividual servings instead). Put a layer of lemon
cream followed by some fruit (fresh or frozen) ainen a little Cool Whip
Repeat layers a few times, ending with Cool Whipillin the refrigerator fol

8 hours before servin

Submitted by Jan
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Creamy Lemon Supreme

Crus

12 lemon crén-filled sandwich cookies, finely chopped (1 ! cups)

3 tablespoons butter or margarine, me

1 lemon

Filling

2 lemons

1 pkg (2.9 o0z.) lemon cook and serve pudding aadilting (not instant

I cup suga

2 cups water, divide

2 egg Yyolks

1 tablespoon butter or margari

2 pkgs (8 oz. each) cream cheese, soft:

I cup powdered sug:

1 container (8 o0z.) frozen whipped topping, thay

Lightly spray 10 inch springform pan with nonstwdoking spray. Finely chop cookies. Comk
cookie crumbs and melted butter. Press crumb mextuo bottom of pan. Cut 6 thin slices fr
lemon Cut each slice in half. Place lemon halves agjanside collar of pan with cut side touching the
crust. Refrigerate while preparing the fillir

Zest lemons to measure 1 ! teaspoons zest. &nunk to measure " cup juice. Combine pudding
mix, sugar, " cup water, and egg yolks in small saace$tir until well blended. Stir in remaining 1 #
cups water. Cook over medium heat, stirring caritantil mixture comes to a full boil; remove frc
heat. Set aside ! cup of the pudding; coghtly. Whisk butter and lemon juice into remaining

pudding in saucepan; cool 15 minutes, stirring éa

Combine cream cheese and powdered sugar; mix ¥élisk in reserved ! cup lemon pudding and 1
teaspoon lemon zest. Fold in 2 cups of whi| topping; spread over crust.

Stir remaining lemon pudding mixture and spoon gvewer cream cheese filling. Refrigerate at l¢
6 hours.

Run knife around sides of dessert; release cattain pan. Garnish with remaining whipped topg
and lemoi zest. Cutinto wedges.  Yield: 12 servings Submitted by Heather Anderson
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Lemon Bars
Crust:

1c. butter(cold
2c. flour
I't. salt

Mix the butter, flour, and salt until crumbly andtpnto 9x13 inch pan.
use a food processor) Bake at 350 for 20 mini

Topping:

4 ego!

I c. freshlemon juice -3 lemons)
"c. grated lemon rin

"c. flour

2c. suga

Mix eggs in a blender. Add lemon juice, rind, fland sugar and blend age
Pour over crust. Bake at 350 for 25 minutes. doet completely. Cut into
squares and sift powdered sugar on

Submitted by Betl
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Old Fashioned Lemon Bread

Ingredients

1 1/2 cups a-purpose flour

1 cup granulated sug

1 teaspoon baking powd

1/2 teaspoon s&

2 large egg:

2/3 cup (5 fl-oz. can) Nestle carnation evaporated milk

1/3 cup olive or vegetable ¢

1 1/2 teaspoons grated lemon peel (about 1 le- reserve lemon for later use)
LEMON SYRUP (recipe follows

Directions:
PREHEAT oven to 350° F. Grease and fI8 x 4-inch baking pan.

COMBINE flour, sugar, baking powder and salt irglkabowl. Beat eggs, evaporated milk, oil
lemon zest together in medium bowl. Pour egg méxtato flour mixture. Stir until just combined. Rc
into prepared pair

BAKE for 55 to 60 minutes or until wooden skewesérted in center comes out clean. Using
skewer, poke numerous holes in the hot bread,ipgeadl the way to the bottom. Slowly drizzle thet
Lemon Syrup over the bread (Syrup will soak in ltread). Cool on wire rack for 15 minutes; run
knife around edge of bread. Remove bread to wirk t@cool completely

LEMON SYRUP:

COMBINE 1/3 cup granulated sugar and 1/4 cup lejo@me (1 lemon) in small, hea-duty saucepan.
Cook over mediur-low heat, stirring constantly, for about 5 minuteuntil sugar is dissolved and a
light syrup is formed

Submitted by Mary Castane
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Lemon Cream Dessert
from my Aunt Marilyn
**This dessert is simply amazing’

1 1/2 cups suge

1/3 cup plus 1 T. cornstar:
1 1/2 cups cold wate

3 egg yolks, lightly beate
3 T. butter, cube

2 tsp. grated lemon pe
1/2 cup lemon juici

Crust:

1 cup flour

1 cup finely chopped walnuts (I om
1/2 cup cold butte

Topping:

1 pkgs. (8 ounces) cream cheese, softi

1 cup pd. suge

2 cups cold milk

2 pkgs. (3.4 ounces each) instant lemon pudding
1 tsp. vanille

1 carton (16 ounces) frozen whippepping, thawed

In a small saucepan, combine sugar and cornstgratiyally stir in water until smooth. Bring to ailb
cook and stir for 1 minute or until thickened. Rem from the heat. Stir a small amount of hoirfgl
into egg yolks; return | to the pan, stirring constantly. Bring to a deritoil; cook and stir for 1
minute. Remove from the heat; stir in butter amdn peel. Gently stir in lemon juice. Refrigel
until cool.

In a bowl, combine flour and nuts. Cut in buttatiumixture resembles coarse crumbs. Press tiat
bottom of a greased 13 X 9 baking dish. Bake 8tf8615-20 min. or until edges are golden brown.
Cool on a wire rack

In a mixing bowl, beat eam cheese and powdered sugar until smooth; dgrsfukad over crust.
Spread with cooled lemon mixture. In another ngXiowl, beat milk and pudding mixes on low fa
minutes; beat in vanilla. Fold in half of the wpaul topping. Spread over len layer. Spread with
remaining whipped topping. Chill for at least 4h®before cutting

Submitted by Melanie Gunne
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Luscious Lemon Cream Tarts

Lemon curd

1 cup suga

2 T. cornstarcl

3 t. finely shredded lemon pe

6 T. lemon juice (freshly squeeze
6 T. water

6 beaten egg yolk

1/2 cup butter, cut up into piec

In a medium saucepan, stir together sugar and teochs Stir in lemon juice and wir. Cook and stir
over medium heat until thickened and bubbly. Saif bf the lemon mixture into the egg yolks, tt
return the egg yolk mixture to the saucepan. Coukstir over medium heat until the mixture come
a gentle boil. Cook and stir 1 2 minutes more, then remove from heat.

Add butter pieces, stirring until melted. Coverfage of the curd with plastic wrap. Chill at le&dtour,
or for up to 48 hours. May be stored tightly cowkirethe fridge for up to 1 week, or frozen forto 2
months. For the purposes of this recipe, chileast -3 hours.

While your lemon curd is chilling, it's time to maakhe tart bases. | went for the path of leasstesce
and used purchased Pillsbury pie crusts. | mistechini muffin pans lightly with cooking spray, th
used a 2 1/2 inch biscuit cutter to cut roundsoftihe pie crusts. | found that | was able to gepér
crust, and if | r-rolled the scraps, | could scrounge another & fidd that the scrap ones tended to
shrink more during baking. Press each round firimig the bottom and sides of the mini muffin c
(whatever crust isn't firmly pressed in won't brgwand bake at 375 for-10 minutes, or until golden
but not ove-browned. Pop a cooling rack on top of the paniawert the pan for the easiest way to get
them out. Allow them to cool completely beforeifid.

Last of all, beat 1 cup of whipping cream with-3/4 cup powdered sugar and a dash of vanilla in a
chilled bow! until medium soft peaks fori

Line up all your cute little tart bases and grab tlisposable pastry bags (seriously one of my feer
kitchen tools) with star tips dropped into the polrgot a big star tip tis time and used it for the cream,
and | was really pleased with how it piped. Filedmag with the lemon curd, and the other bag vigt
whipped cream. Pipe a thick layer of lemon, folloMmy a lovely dollop of cream into each shell
serve your retty little desserts. | found that the tart shidiste the best if used within a day or two.
Once filled, they are best within the first few hgubut still were quite good the next d

Submitted by Nurse Heit
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Blueberry Scones with Lemon Glaze
scones

2 cups All purpose flou

1 T baking powde

1/2 t salt

2 T sugal

5 T unsalted butter, cold, cut in chur

1 c heavy cream (plus little more for brushing =)
1 c fresh blueberrie

glaze:

1/2 ¢ milk

2 c. confectioner's sug

1 lemon, zest finely grate
1 T unsalted butte

Preheat oven to 400 degree:

Sift together dry ingredients. Using a pastry blmndut in the buttel
mixture should look like coarse crumbs. Make a \ivethe center and pour
cream. Fold together to incorporate, but not taweek the dough. Fold i
blueberries

Press the dough on a lightly floured surface intecangle about 12 by 3 |
1.25inches. Cut the rectangle in 1/2 then cut the giétd/2 again, giving
you 4 (3") squares. Cut the squares on a 1/2 daldo make triangles. Pla
scones on ungreased cookie sheet and brush tdpbeety cream. Bake -20
minutes until browne: Let cool before adding glaze.

Mix milk and conf. sugar together in microwi-safe bowl. Stir until sugar
dissolves. Add lemon zest and butter. Microwavdigh for 30 seconds. Whis
glaze to smooth out any lumps, the drizzle ovenss

Recipe adapted from Tyler Florence. | am unableate lemon juice (to
acidic), but can have zest. | use milk for gldne,the original recipe cal

for 1/2 c. lemon juice instead. Just depends oetlndr you want a little lemc
flavor or a lot. This is a very easy and tasty recipe. Enjoy! :)

Submitted by Kari Wallentin
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Lemon Blueberry Loaf

1/3 cup melted butte

1 cup white suge

3 tablespoons fresh lemon jui

2 eggs

1 1/2 cups a-purpose flour

1 teaspoon baking powd

1 teaspoon sa

1/2 cup milk

2-3 tablespoons grated lemon zest (~ 2-3 lemons)
1/2 cup chopped walnu

1 cup fresh or frozen blueberries tossed lightlflour (to prevent sinking
into the bread and to prevent the batter from tuyilue)

2 tablespoons fresh lemon jui

1/4 cup plus 2 Thls. powdered sur

DIRECTIONS

1. Preheat oven to 350 degrees. Lightly grease anng@kdloaf pan

2. In a mixing bowl, beat together butter, 1 cup sugace and eggs. Combil
flour, baking powder and salt; stir into egg mixt@aternately with milk. Foli

in lemon zest, nuts, and blueberries. Pour battergrepared pal

3. Bake in preheat oven for 60 to 70 minutes, until a toothpick inedrinto
center of the loaf comes out clean. Cool breadchimfpr 10 minutes. Meanwhil
combine lemon juice and 1/4 cup sugar in a smaillbeemove bread from pan a
drizzle with glaze. Cool on aire rack.

Submitted by: Courtney Fjeldst
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Lemon Cream Dessert

Ingredients
1-1/2 cups Sugar
1/3 cup plus 1 tablespoon cornsta
1-1/2 cups cold water
3 egg yolks, lightly beate
3 tablespoons butter, cub
2 teaspoons grated lemon p
1/2 cup lemon juici
CRUST:
1 cup al-purpose flour
1 cup finely chopped walnu
1/2 cup cold butte
TOPPING:
1 package (8 ounces) cream cheese, sofi
1 cup fowdered Sugar
2 cups cold milk
2 packages (3.4 ounceach) instant vanilla pudding mix
1 teaspoon vanilla extra
1 carton (16 ounces) frozen whipped topping tha
Directions:
In a small saucepan, combine sugar and cornstgratiually stir in weer until smooth. Bring to a boil;
cook and stir for 1 minute or until thickened. Remadrom the heat. Stir a small amount of hot fdl
into egg yolks; return all to the pan, stirring stantly. Bring to a gentle boil; cook and stir fominute.
Renove from the heat; stir in butter and lemon peelniy stir in lemon juice. Refrigerate until cool.
In a bowl, combine flour and nuts. Cut in buttetilumixture resembles coarse crumbs. Press onto the
bottom of a greased -in. x 9-in. baking dish. Bake at 350° for 15-2(hnrties or until edges are golden
brown. Cool on a wire racl
In a bowl, beat cream cheese and confectionerar surdgil smooth; carefully spread over crust.
Spread with cooled lenn mixture. In another bowl, beat milk and puddiniges on low for 2 minutes;
beat in vanilla. Fold in half of the whipped topgirspread over lemon layer. Spread with remai
whipped topping. Chill for at least 4 hours befoutting Yield: 18-24 servings.

Submitted by Tara Rigby from Taste of Ho
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Lemon Sugar Cookies

2 1/2 cups all purpose flol

2 tsp baking powde

3/4 tsp sal

1 cup butter, room temperatt
1 1/2 cups suge

2 thsp lemon ze:

2 large egg:

1/2 tsp vanilla extrac

2-3 thsp sugar, for rolling

Preheat oven to 375F. Line a baking sheet withhpaenit papel

In a medium bowl, whisk together flour, baking p@&r and salt.

In a large bowl, cream together butter, sugar ambh zest until mixture is light and fluffy. Beat
eggs, one at a time, followed by vanilla extragdaially mix in the flour at low speed, making sto:
incorporate all of the flour al scraping down the sides of the bowl as necesBége remaining 2-3
tbsp sugar in a small bo

Shape -inch balls of dough, roll in the sugar and plangoeepared baking sheet.

Bake for ¢-11 minutes, until set but not browned (or onlywightly on the bottom). Edges should be
slightly firm.

Cool cookies on the pan for a minute, then transferwire rack to cool completel

Store in an airtight containe

Makes about dozen

Submitted by Rach
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Lemon Bark

2 bags white chocolate chi

1 bag lemon drops, finely crush

Melt chocolate chips and spread in a lined parringle on crushed lemc
drops and push in to melted chocolate with spat@laol completely. Brea
into pieces and serv

Submitted by Jenn Warnic
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Lemon Whip Dessert

60 Ritz Crackers, crushe

1/2 ¢ melted butte

1/2 ¢ powdered sugi

12 oz tub cool whij

6 0z can frozen lemonade concent

14 oz can sweetened condensed |

Mix crackers, butte and sugar, mix well. Presgati1/4 c. into a 9x13 pa
Mix remaining ingredients well with mixer. (I adddd coloring to the mi
depending on the color of lemonade | use) Pour orenbs n pan. Sprink
reserved crumbs over. Refrigerate. Light, cool aradty. No strong lemon tast
2C-24 servings.

Submitted by Cind'

www.yourhomebasedmom.com



Lemon Layer Dessert

Crust:

1/2 cup butter or margarir

1 cup flour

1/2 cup finely chopped pecans (or walnt
2 Tbsp suga

Filling:

80z cream cheese, softer
1 1/2 cups powdered suc
1 1/2 cups Cool Whi

Topping:

1 3/4 cup suge

1/3 cup cornstarc

1/4 tsp sal

2 cups water, divide

3 eggs, beaten very wi
2 Tbsp vinega

6 Tbsp lemon juict

1 Tbsp butter or margarir
zest of 1 large lema
1/2 tsp lemon extras

For crust:

Cut butter into flour and sugar till crumbly. Stirpecans. Press into the bottom of an ungreasta!'"
glass baking pan. Bake at 350 for 15 minutes. Cowipletely.

For filling:
Beat cream cheese till fluffy, beat in powderedasugold in Cool Whip. Spread over crust and ¢
Topping:

In a saucepan, combine sugar, cornstarch, andsltl/4 cup of the water and stir till smooth. A
eggs and mix well. Add vinegar, len juice, and remaining water. Whisk till smoothirigyto a boil
over medium heat, stirring constantly; boil for inote. Remove from heat and add butter, lemon
and extract. (You can add a few drops of food @otpif you want.) Cool to room tererature and
spread over cream cheese layer. Chill for sevenalshor overnight. Garnish with whipped cream
lemon slices if desiret

-Makes 12-16 servings
Notes:

| usually remove the white strands from the eggbeat them in the blender to make sure therea
lumps.

Submitted by Kar:
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Lemonade Cheesecake Pie

1 pkg cream cheese, softer

I ¢ thawed, frozen lemonade concent
1 tub cool whig

1 graham pie cru:

1! c sliced fresh strawberri

1 tbsp suga

Beat cream cheese til creamy. Add concentratdinigeaell after
each addition. Whisk 2 cups d whip and spoon into crust.

Refrigerate 4 hours or until firm. Toss berrieshwdugar
Refrigerate til ready to us

Pipe or spoon remaining cool whip around edge ®fuyst before
serving. Top with berry mixtur

Submitted by Tessa Edwa
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Lila's Yummy Lemon Cake
1 cup butte

2 cups suga

3 eggs

3 cups flour

1/2 tsp sodi

1/2 tsp sal

1 cup buttermilk

2 Tbsp lemon ze:

2 Tbsp fresh lemon juic

Cream butter and sugar for 5 minutes. Add eggsaltime. Sift together dry ingredients. Altern
adding flour mixture and buttermilk. Mix in zestdalemon juice. Pour into a well greased and flot
Bundt or tube pan. Bie at 325 for 1 hour. Cool and frost.

Frosting:

20z cream chees

1/4 cup butte

3 Tbsp lemon ze:

4 cups powdered sug

Remaining lemon juic

Cream or milk

Beat all ingredients till smooth, adding cream dkno get spreading consistenc

Submitted by Kar:
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Lemon Sour Cream Pie

1 cup suga

1/4 cup cornstarc

1/8 teaspoon sg

1 cup milk

3 egg yolks, beate

1/4 cup butte

1/4 cup fresh lemon juic

1 teaspoon grated lemon p
1 cup (8 ounces) sour cre:

1 pastry shell (9 inches), bak

Meringue:

3 egg white

1/2 teaspoon vanilla extra
1/4 teaspoon cream of tar
6 tablespoons sug

In a saucepan, combine sugar, cornstarch, andGtadually stir in milk. Bring to a boil over medium
heat, stirring constantly. Cook and stir for 2 oi@s.

Blend a small amount into egg yolks; mix well. &®etall to pan, mix well. Cook and stir foi
minutes. Remove from the heat. Add butiemon juice, and peel, mix well. Set aside.

(I don't use meringue | serve with whip cream skip this next step except | fold in sour creano
lemon mixture pour into pastry sl (no need to bake pie) and store in refrigerattil veady to serve
and then | serve with whipped creal

For meringue, beat egg whites until foamy. Addilea@and cream of tartar. Add sugar, 1 tablespat
a time, beating until stiff peaks fo; set aside. Fold sour cream into lemon mixtuecerrpnto pastry

shell. Cover with meringue sealing to edges ofyp.

Bake at 350’ for 1-15 minutes or until golden. Garnish with lemorlpstrips if desired. Cool
Completly. Store in the refrirator. Yield: 6-8 servings.

Submitted by Dawn Wilke
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Lemon Cheese Bars

1 Pudding Recipe Yellow Cake
1 (8 0z) pkg cream cheese, softe
1/3 cup suga

1 tsp lemon juict

2 eggs

1/3 cup oll

Mix dry cake mix, 1 egg, and 1/3 cup oil until criollyy reserve 1 cup. Pat remaining mixture lighti
an ungreassed 9x13 pan. Bake 15* minutes at 35@elegBeat cream cheese, sugar, lemon juice,
egg unil light and smooth. Spread over baked layer. $imvith reserved crumb mixture. Bake 15
minutes* longer. Cool. Cut into bars. Enjc

*underbaking a few minutes results in TRULY scruimp$ cheese bars.

Submitted by: Leslie Shiel
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Mother's Lemon Pie

1!c.suga

5 1/3 T. cornstarc

Mix in saucepan and stir

1! cups. wate

Cook over moderate heat until thick. Bc-4 mins.
Very slowly stir into half of hot mix

3 egg yolks, slightly beate

Beat into rest of mix in saucep
Boil one minute longer, stirrin
constantly. Remove from heat a
continue to stir until smooth. Ac
3-4 T. Butter

4-5T. lemon juice with lemon zest
Pour into baked pie shell and sprt
Meringue on top Seal edges. B:
8-10 mins. At 400 degrees

Meringue:
3 egg whites Beat until frothy and ¢
" tsp. Cream of tarte
6 T. sugar, a little at a tirr
Beat until stiff to hold peak that won't curl.
(add 1 tsp. lemon juice before beating)

Submitted by: Marla Strford
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Luscious Lemon Layer Cake
Lemon curd:
1 cup suga
2 T. cornstarcl
3 t. finely shredded lemon p
16 T. lemon juice (freshly sgeezet
6 T. water6 beaten egg yolks (reserve the whitethiocake
1/2 cup bultter, cut up into piec

In a medium saucepan, stir together sugar and tewahs Stir in lemon juice and water. Cook and tier
medium heat until thickened and bubbly. Stir halthe lemon mixture into the egg yolks, then rettira egc
yolk mixture to the saucepan. Coand stir over medium heat until the mixture contea gentle boil. Cook and
stir for 2 minutes more, then remove from h

Add butter pieces, stirring until melted. Coverfaae of the curd with plastic wrap. Chill at leadtour, or for ug
to 48 hours. May be stored tightly covered in ttiegie for up to 1 week, or frozen for up to 2 manthor the
purposes of this recipe, chill at lea-3 hours.

White cake

1 Duncan Hines white cake r

water, oil and egg whites as called forthe box
1/2 cup sour creal

zest of 1 lemol

Beat all ingredients together until smooth and poto two greased and floured 8 inch round cakespBake a:
indicated, then remove to wire racks to cool congiye These may be made in advance anred with wax paper
between the layers until ready to assemble the.:

Place a medium mixing bowl (glass is best) anddysan the freezer, and set out an 8 ounce brickezm
cheese to soften at room temperature. Split edahleger in half to form a total of four cake lagelf the cake
are humped on top, trim the excess to ensure kaflat. A serated knife works well for this taskade the firs
layer on the servg plate and spread a thin layer of lemon curd, tager the next cake and repeat until all four
layers are stacked. This should take approximétaifyto 2/3 of the lemon curd. Reserve the remairmird to
make the frosting

Frosting:

remaining lmon curd

1-1 1/2 cups powdered sugar
1 8 ounce brick cream chee

2 cups heavy whipping cree



Do NOT soften the cream cheese in the microwakiave found this results in a sloppy slurpy frostiBg patient
and plan ahead enough to allow it to sit out abreemperature for 30 minutes. Beat the lemon coddcaearr
cheese until smooth, thenat in the powdered sugar. In the chilled bowl, kleatwhipping cream until
moderately stiff peaks form, then fold in the len@amd mixture until well combined. You may wishadd a bit
more sugar to tast

Frost the top and sides of the cake and pipe aebdrdesired. Garnish with fresh raspberries, ithwaspberry
puree. | made my raspberry puree thick enoughpe gesigns

1 cup fresh or frozen raspberries (thawn
1-2 T. sugar
1 T. cornstath

Mash the berries, then press them through a sierentove the seeds. Whisk the cornstarch and suigathe
cold juice, then cook in a small saucepan over oradieat until thickened and bubbly. Remove front hed
chill until ready to decoratthe cake.

Submitted by Nurse Hei
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Lemon Cake

1 lemon cake mi:

4 eqggs

1 can lemon filling

beat together & bake in 9 x 13 p

frosting:

1/2 cup butter so

1 pkg cream cheese
juice of 1 lemon + ze:
4 cups powdered sug

Submitted by Dawn Nelsc
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Lemon Cream Coffeecake
A gluten free recipe!

Pastry:

2 c Featherlight Flour mi
(http://lwww.eatingglutenfree.com/gluten_free_resifp

1 tbsp xanathan gu

1/2 tsp sal

1 tsp baking powde

1/2 tsp baking sod

1 c suga

3 large eggs (I used the equivalent of 3 eggs drreplace--b/c | was out of
eggs)

1/2 c oil (recipe called for coconut oil, but | dSEVOO)

3/4 ¢ coconut mill

2 tsp vanilla

1 tbsp lemon zest (I got tired zesting my lemonl, s®ed probably 1/2bsp
zest and the juice of one lemc

Lemon Cream

2 thsp coconut mill

1 1/2 c confectioner's sug

1 tsp lemon ail (I soaked a few pieces of lemor peEVOO for an hour

Slivered almonds to sprinkle on t

Preheat oven to 350. Mix together lemon cream igras, place bowl in th
fridge.

Mix eggs, sugar, vanilla, oil, milk, and zest. Blenell.

In a separate bowl, mix together flour, xanthan ghaking soda, bakin
powder, salt

Add dry ingredientto wet ingredients, combine, and pour into 10: geea
springform pan

Bake for 25 minutes (I will probably try -35 next time for mine, as the
middle wasn't quite solid). Cake will bounc backentyou push on i

Right before serving, pour lemon cm over each slice, and sprinkle almonds on
top.

Submitted by Stephan
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Lemon Angel Food Cake with Berries
Makes 12 serving

1 1/2 cups suge

1 cup + 2 tablespoons sifted cake fl

1/4 teaspoon sg

12 egg whites, at room temperat

1 1/4 teaspoons cream of tar

1 tablespoon + 1 teaspoon grated lemon
1 teaspoon vanilla extra

2 1/4 cup raspberrie

2 1/4 cups sliced strawberri

2 tablespoons raspberry liqueur (frambo

1. Preheat the oven to 375 F.; arrange an ovenimable lower third of the oven. Sift 3/4 cup bé&
sugar, the flour, and salt onto a sheet of wax pi

2. In a large bowl, with an electric mixer on lgpeed, beat the egg whites until small bubblesaaj
and the surface is frothy-2 minutes. Sprinkle with the cream of tartar;hatihe mixer on medium
speed, add the remaining 3/4 cup of sugar low steady stream, beating until all the sugar is
incorporated. With a rubber spatula, scrape tthessand bottom of the bowl. Add 1 tablespoon e
lemon zest and the vanilla; beat until the egg eghére stiff but not dn

3. Sift onethird of the flour mixture over the egg whitesjtiwthe rubber spatula, quickly fold into the
whites, being careful to scrape the sides and lottithe bowl. Repeat with the remaining flc

mixture, making sure all the flour is blended itite whites. Stwape the batter into an ungreased 9 or 10
inch tube pan; with the spatula, smooth the surf&ake in the lower third of the oven until a togitk
inserted in center of the cake comes out cleatp @0 minutes. Run a knife around the edge opHr;
invert the cake onto a platter and cool comple!

4. Meanwhile, in a large bowl, combine the raspbs, strawberries, liqueur, and the remainir
teaspoon lemon zest; let stand 30 minutes. Sheveake, topping cake each slice with the berries.

Submitted by Donna L
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Lemon Cream Cupcakes

1 box Betty Crocker® SuperMoist® yellow or lemorkeanix

Water, vegetable oil and eggs called for on cakelmok

Filling

3/4 cup Betty Crocker® Whipped vanilla frostingofin 12-0z container)
1/2 cup marshmallow cren

Frosting

1 container (12 oz) Betty Crocker® Whipped butteraen frosting

2 teaspoons grated lemon p

4 teaspoons fresh lemon jui

1. Heat oven to 350°F (325°F for dark or nonstiakg). Make and bake cake mix as directed on bc
24 cupcakes, using water, oil and eggs. Cool irs génminutes; remove from pans to cooling ra
Cool completely, about 30 minute

2. By slowly sjinning end of round handle of wooden spoon backfarttd, make deep, 3/4-inch-wide
indentation in center of top of each cupcake, miteqo bottom (wiggle end of spoon in cupcaki
make opening large enoug

3. In small bowl, mix filling ingredieis. Spoon into small resealable food-storage plasii; seal bag.
Cut 3/&inch tip off one bottom corner of bag. Insertaipbag into opening in each cupcake; squeeze
bag to fill opening

4. In medium bowl, stir together 1 container butteram froting, the lemon peel and lemon juice. Frost
cupcakes

Submitted by Dawn Nelsc
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Lemon Rub Pie
YUMMY!

1 C-inch pie shell, unbaked
1/2 cup butter, softene

2 cups suga

5 eggs

juice and grated rind of 3 lemo
3 Tb flour

prepare unbaked pie shell. cream together butttsagar. add eggs and beat well. add lemon,
rind and flour, mixing well. pour filling into pishedl and bake at 300 degrees for 30 - 40 minutes or
until top browns and pie is st

my favorite way to serve this pie is to cool itedze it...and serve it froze

Submitted by Julie Be
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Creamy Lemon Trifle

1 sponge cake or angel food c:
3/4 c sugar, divide

1/2 cup wate

2 T corn starcl

1t lemon rind, grate

1/3 ¢ lemon juice

16 oz cream chee:

3/4 c sour crear

16 oz Cool Whi

fruit

Lemon Cream: combine 1/4 ¢ sugar, 1/2 ¢ water antiiingredients in
medium, no-aluminum saucepan. Bring to boil, stirring conitanCook 1
minute. Pour into bowl, cool to room temp. Comhiemaining 1/2 ¢ sugar ai
cream cheese in a large bowl, beat until smootht Bezornstarch mixture and
sour cream. Fold in half of the whipped toppi

Cut cake into 1 1/2 inch squares, put one layemdiovthe trifle dish (cal

use a glass salad bowl or do individual sers instead). Put a layer of lemon
cream followed by some fruit (fresh or frozen) ainen a little Cool Whip
Repeat layers a few times, ending with Cool Whipillin the refrigerator fol
8 hours before servin

Submitted by: Jana
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Lemon Buttermilk Pie

4 eqggs

1 1/2 cup suge

1/4 cup melted butte

1/2 cup buttermilt

2 tablespoon fresh lemon jui
1/2 teaspoon vanill

1/8 teaspoon sa

1 pie crust, unbake

Preheat ove- 425 degrees.

Combine eggs, sugar, butter, buttermilk, lemongui@nilla and salt, St
until sugar is dissolved. Do not beat. Pour in®giust. Bake 10 minutes th
reduce temperature to 350 degrees. bake aboutr8@asior until pie is se
Cool, cover and store in the refrigerat

Submitted by Lesli
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Lemon Squares
(one of my mom's friends won a blue ribbon at avédth these’

1/2 c. butter 1c. suga

1/4 c. powdered sugar 2 T. flour

1 c. flour 1/4t. salt

2 eggs I't. baking powde

2 T. lemon juice

Combine butter, powdered sugar and 1 c. flour; liképie crust dough. Pack into a-inch square
pan. Bake at 350 degrees for 15 minutes or uglit brown. Combine remaining ingredients and
on top of baked dough in pan. Bake at 350 de for 20 - 25 minutes or until slightly brown around
the edges. Dust with additional powdered sugamvdoeled.

Submitted by Laurie Dr
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Lemon Bread

(I sometimes omit the last step with the lemonglsagar topping if I'm serving this for brunc

3 c. flour

2 t. baking powde

1t salt

1 c. (2 sticks) unsalted butter, room tel

1!c.suga

4 large egg:

minced zest of 2 lemor

1 c. milk

# c. coarsely chopped walnt

I c. freshly squeezed lemon jui

I c. sugal

Preheat oven to 350. Generously grease two 9@ plans.

Sift the flour, baking powder, salt together; ssitla. Cream butter until pale yellow and lightddA
sugar and beat until fluffy. Add the eggs, ona titne, beating well after each. Then add lemai
and mix well. Add flour mixture in thirds, altetivag with the milk, beginning and ending with they
ingredients. Mix just until flour is moisned. Do not over mix! Fold in nuts. Pour intepared pans.
Bake for 45- 50 minutes, or until tops spring back when lightuched and a toothpick inserted in the
center comes out cleg

While breads are baking, mix the lemon juice wité t c.sugar. Set aside. When breads are done,
remove from oven and let cool on wire racks. Whtl# hot, poke several holes in the tops witloiki

and pour lemon juice mixture over them. Let loaseal, then remove from par

Makes 2 loaves
Submitted by Laurie Dr
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Lemon Delight

1st layer- 1 cup flour, 1 stick melted butter, 1 cup choppedans. mix together and press into a crust
to cover a 9x13 pan. bake at 325 for 25 minutesl

2nd layer- 8 oz cream cheese softened, 2 cups powdered dugaf the 16-0z cool whip. mix
together and spread over cooled cr

3rd layer- 2 small boxes lemon jello pudding mix - use adl¥/2 cups water and cook as directed. cool
and chill and spread over cream cheese I

4th layer- top with remaining cool whip. thinly slice fremons on top and keep refrigerated.

Submitted by Julie Be
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Lemon Custard Dessert

1 c suga
4 Thsp flour (scant
2 Tbsp butter or margarir

pinch salt
3 egg yolk-well beaten
5 Tbsp lemon juici
1! cmilk
3 egg white
Cream sugar, salt and bu-add flour, sifted. Add egg yolks, milk and lemarcg. Mix well. Fold in 3
egg whites, well beaten. Pour in greased loafgrdraking dish (glass seems good) set in shalla
of hot water and bake in slow oven @ 325* 45 miauEour will rise to top and form crust whi
should be baked only until light toast color. Dd owger bake. Should you like rather a tart fle-l do-
use a little more lemon juice and a little milk-say only 1 " ¢ milk. This makes 4 generoutpheys.
All purpose flour works very well but | sift a cdeptimescake flour sift once. You should have a
pudding with a light brown tender crust on top arldmon custard below. | like the custarrt not
over cooked and do not like it too c-that is not put in refrigerator-except any lefeowhich there
won't be.
Note from Marti: | like to add a tsp or so of lemoest
This is a recipe that my st-mom got from a "maiden” lady she worked with artard Federal in Los
Angeles in 1956. | have copied it exactly as tienft wrote it when she gave it to my mom, as iteh
the cute, vintage sense of humor. It is yum

Submitted by: Marti King
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Lemon and Coconut Pixies
adapted from the blog Noodle Nights and Muffin Mags

1/4 cup (1/2 stick) butter, soften

1 cup suga

2 eggs

2 teaspoons freshly grated lemon
1 1/2 cups a-purpose flour

2 teaspoons baking powc

1/4 teaspoon sg

1 cup shredded cocon

Powdered suge

Beat butter, sugar, eggs and lemon peel in largé tatil light and fluffy.

Stir together flour, baking powder and salt anavbldoea into wet ingredients, until blended. Stir in
coconut.

Cover and refrigerate dough about 1 hour or uintiht £nough to handle
Preheat oven to 325 degre

Shape into -inch balls and roll in powdered sugar.

Place 2 inches apart on ungreased cookie s

Bake 15 to 18 minutes or until edges are

Immediately remove from cookie sheet to wire rac#t ket cool completely

Store in air tight container in the refrigeratoddmring to room temperature lore eating.
Submitted by Melanie of www.MyKitchenCafe.blogspgom
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Lemon Tartlet

Crust:

1 cup butte

1/2 cup suga

1egg

1 tsp vanille

3 cups all purpose flot

1/2 tsp baking powde

1/8 tsp sal

Beat butter and sugar until fluffy. Add the eggl aanilla and mix unti
combined. Add dry ingredients and mix until comgaln (This is basically lik
a sugar cookie crus

Press into tartlet shells and bake at 375 degmeekdfminutes. Set aside
cool.

Here's where the yummy lemon part come:

Lemon filling:

1 cup granulated sug

3 TBS cornstarc!

1 TBS lemon zes

1 TBS flour

1/3 cup fresh squeezed lemon ju

1 cup half and hal

1/4 cup cold butte

1 cup sour creat

Place all ingredients EXCEPT for the butter and spelam in a pot an bring
a boil stirring constantly. Once it's boiling, reme from heat and add 1/4p
cold butter and stir until it's all incorporateddamelted. Allow mixture t¢
cool and then add the sour cream. Spoon intcattilettshells and | like t
serve them with a few raspberries on top or a gadiohome made whip creal
Enjoy!

Submited by Brittan
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Marinade for Grilled Vegetables

* This works well on mushrooms, peppers, zucchinipns, eggplant, shrimp au
just about anything! Quantity really depends andmount of stuff you'r
grilling... so I'll give a baseline

1/2 c olive oil

Juice of 1 fresh lema

zest of 1/2 lemol

1 tsp hone)

2 tsp Kosher sa

1 tsp peppe

1-2 cloves fresh garlic, minced

2tsp+ Montreal Steak Seasoning ( | get this frorstCn)

This is simple, but the peppers and mushrooms falstdous! The key is th
Steak Seasonin

Place veggies in Ziploc, wisk the marinade togetieparately and pour ov
veggies. Marinade fc15 min minimum. Place in grill basket to grill.

Submitted by Ashley Northai
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Lemon Couscous Chicken

1 1/4 cups water

1 tablespoon extra-virgin olive oil

2 cups broccaoli florets

1 package Near East Roasted Garlic & Olive Oil €ous mix

1 1/2 cups grilled chicken

Juice of 1 lemon (about 3 tablespoons)

1/4 teaspoon lemon peel
In a large skillet, bring the water, oil, brocc@nd contents of the spice sack from the couscaxisona
boil. Stir in the couscous, chicken, lemon juied lemon peel. Remove from heat. Cover an
stand for 5 minutes. Fluff lightly withfork.

Chill well and serve cold

Submitted by: Danielle Tagt
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Really Good Noodles and Chicken

3 boneless, skinless chicken brei

coarse salt and freshly ground peg

1 T. fresh rosemary, minct

1 lemon, zested and juici

3 T. honey

8 ounces thin spaghetti (I prefer Barilla PI
2 T. butter

2 cloves garlic, mince

1/4 cup real bacon bi

1/2 cup crean

1/2 cup shredded paesan cheese

3 roma tomatoes, seeds and core removed,
2 T. capers (optiona

Start a pot of water boiling to cook the pastaagpyour BBQ grill rack with nonstick spray and fite
up. Sprinkle salt, pepper and rosemary on eactkehibreastnd grill for 7-8 minutes on the first side.
In a small bowl, mix 2 T. of freshly squeezed lenuine and the honey together, then brush it or
tops of the chicken breasts before flipping themroBrush the underside as well, and grill fora
more minutes until they are cooked through (aatoaking time will depend on how thick the breas
and you could certainly pound them thinner to stétth to make it go faster). Remove to a plate
cover to keep warn

Toss your noodles into t boiling salted water if you haven't already. Otteey are nearly done
cooking, begin making the sauce. It comes togeathikly. In a large skillet, melt 2 T. butter thadd
the garlic. Saute and stir fo-3 minutes, then add the bacon bits and cook fothen minute. Stir in the
remaining lemon juice and all of the zest, thendfeam. Stir in the cooked and drained noodlesngc
a tablespoon or two of the pasta water if neededinathe sauce. Slice the chicken breasts thitiy.in
theroma tomatoes and parmesan cheese (and capetssbydesire - I'm the only one that likes them
around here, so | tossed a few on my own plate) sarve immediately with a portion of chicken bte
strips on top of the pile of pas

Submitted by [urse Heidi of Food for Thought blog.
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Lemony Chicken or Veal Piccata

1/2 cup flour

1/2 tsp. sal

1/4 tsp. peppe

1/4 tsp. garlic powde

4 skinless, boneless chicken breast halves (drseadops)
1 Thbsp. vegetable oil (or citrus olive - | get it from Temecula Olive Oil,
and it is delicious!

1 lemon

1 tbsp. butte

1/2 tsp.hone

capers, to taste (option:

Combine the flournd dry seasonings.
Place the chicken breasts between two pieces opap&r and pound with a fe
whacks of rolling pin, so they are evenly abo@tihth thick.

Heat the oil in a nonstick skillet over high hdatedge the chicken piec
into the four mixture (I sometimes cut the chicken piecdsailf), to coat
both sides, shaking off the excess. Cook untilthighrowned...usually take
only a couple of minutes per side. Remove to &g

Squeeze the juice for half the lemon and cut therdtalf into thin slices

Add the butter to the pan and reduce to low hedteMimelted, remove from he
and stir in lemon juice and honey. Add capersetidkd...and lemon slice
Drizzle over ctcken...or if chicken is cold by now, add chickeclbato pan

to reheat

| sometimes double up on the sauce, particulatBnifons are smal
Submitted by Joan Callawi
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Sweet Lemon Ribs

3 pounds country style ri--boil for 1 hour till tender, drain

1 6 ounce can lemona

2 cans wate

3 T soy sauc

3 T ketchug

3 T brown suga

1/2 t salt

2 t vinegai

Combine all ingredients and pour over ribs. Bakesced at 325 for about
hours till very tender. Remove ribs from |--keep warm. Thicken sauce with
cornstarch and water. Serve with fried ri

Submitted by Cindy Harri
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Lemony Orzo

Ingredients

1 cup uncooked orzo (ri-shaped pasta)

1 1/3 cups diced zucchi

1/3 cup diced red onic

1/3 cup minced fresh parsl

3 tablespoons frh lemon juice

1 tablespoon minced fresh or 1 teaspoon dried
1 tablespoon olive o

2 teaspoons minced fresh m

1/2 teaspoon sg

1/4 teaspoon black pepg

1 cup diced tomat

1/3 cup (1 1/2 ounces) crumbled feta che

Preparation

Cook ozo according to package directions, omitting $adain well. Combine
0rzo, zucchini, and onion in a large bowl; tossiw@bmbine parsley and nexi
ingredients (parsley through pepper); stir wellvatwhisk. Stir into orz:
mixture; add tomato archeese, tossing gently to coat.

Yield-6 servings (serving size: 3/4 cup)

Very refreshing for summertim:
Submitted by Karen Mortens:
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Lemon Chicken

Ingredients

* 1 1/2 pounds chicken breast or chicken tendersinto chunks

* 1/4 cup al-purpose unbleached flour

* Coarse sal

* 2 tablespoons wok or vegetable oil, 2 turns efplan (preferred bran
House of Tsang

* 1 tablespoon (a splash) white or rice wine virre

* 1/2 cup chicken broth or stor

* 8 ounces (1 cup) prepared lemon ¢

* 1/4 cup hot wate

* 1 lemon, zeste

* 2 scallions, thinly sliced or 20 blades freshves, finely choppe

Directions

Caat the chunked chicken lightly in flour, seasonéitha little salt. Heat a
large skillet or a wc-shaped nonstick pan over high heat. Stir fry obick
until golden, 3 or 4 minutes. Remove chicken fréwa pan and return pan
heat. Reduce heat to nium.

Add a splash of vinegar to the pan and let it exatigo Add stock or broth
the pan and scrape up any drippings with a whikka Turd by stirring in
little hot water. Add curd to broth and whisk taoine. Add chicken back 1
the pan and simmer for 1 to 2 minutes to thickerteand finish cookin
chicken pieces through. Remove the pan from hddttlae scallions or chive
and zest, and toss chicken pieces well to coml#seand scallions or chiv
evenly throughout thsauce. Serve over rice or noodles.

Cook's Notes: Wok oil infused with ginger and gaidi usually available ¢
the International Foods aisle in many mark

Lemon curd is a sweet lemon spread available irt maskets. It is on th
jam/jelly aisle

Recipe from Rachael R:
Submitted by Lori Shermi
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Basmati Rice Salad

1! cups wate
1 cup rice
3 garlic cloves, crushe

Cook rice and garlic in water until tend

2 cups cooked, shredded chicken (I often use RwiE:
I cup chopped green onio

" cup sun dried tomato

1 tsp lemon rinc

1 can Garbanzo bea

1 14. 5 ounce can artichoke hearts, quart

Mix together with rice and top with dressit

Dressilg:

" cup chicken brotl
3 T lemon juice

3 T olive ail

1 tsp Dijon mustar
# tsp sal

I tsp peppe

" tsp oregant

Combine well and pour over rice salad mixtt
Serve warm or cold. Enjo

Hint: Replace some or all of the olive oil in thesking with the olive o
from the jar of sun dried tomatoes. It adds aneeptinch of flavor

Submitted by Julit
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Chicken in Lemon Cream Sauce

1/2 stick buttel

8 boneless skinless chicken bre:
2 T white wine

1/2 t grated lemon ze

2 T lemon juice

1/4 t salt

1/8 t white peppe

1 cup heavy creal

1/3 cup Parmesan Chee

1 cup sliced mushroon

Heat butter in skillet over med heat till meltedld®Chicken. Cook for 10 mi
or until chicken is brown and tender, turning orfelace chicken i
broiler/ovenproof serving dish. Discard butter frekillet. Combine wine, ze:
and juice in skillet. Cook for 1 min over med hestit; constantly. Stir il

salt, pepper. Pour in cream gradually, stir cortgta@ook until hot. Do no
boil. Stir constantly. Pour over chicken. Sprinkligh the cheese ar
mushrooms. Broil 6 inchefrom heat source until light brown.

May be garnished with Red Grapes and Lemon Peele®&er angel hair pasi
Submitted by Me
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Lemoniest Chicken Recipe
(simple and if you love lemon, you will love thisaipe)

2 2 1/2- 3Ib chickens, halved
1/4 chopped Italian Parsli

Lemon Sauce

2 1/2 Cups fresh Lemon Jui

1 cup olive oil

1 1/2 T red wine vinege

2 t minced garlic

1/2 t dried oregan

salt and pepper to taste (I like a few added flaiesd pepper but this
optional)

Wish the Lemon Sauce together and put aside watilyr to use. Mix well aga
before using

Preheat broiler before using. Then, broil ken halves, turning once (for
about 30 minutes) until skin is golc-brown and juices run clear when pierced
with a fork.

Remove the chicken from the broiler, leave bradler Cut each half int
peices using a very sharp kni

Remix lemon sauce and pour over the chicken (iflyaxe used a shallow pan-
broiling move the chicken with the sauce to a et will hold the chicken an
the sauce together). Broil for aboL- 5 more minutes on each side, basting
with the lemn juice every few minutes.

Remove from the oven, stir in the chopped pa

| like to serve this chicken in a bowl, cover wi#bme of the sauce and se
with crusty bread to absorb the sat

*My kids like crispyroasted potatoes which | add right at the end.
Submitted by Ellen Pizz
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Skillet Fillets with Cilantro Butter
Ingredients

1/4 teaspoon salt

1/4 teaspoon ground cumin

1/8 teaspoon ground red pepper

4 (6-ounce) tilapia fillets

Cooking spray

1 lemon, quartered

2 tablespoons butter, softened

2 tablespoons finely chopped fresh cilantro

1/2 teaspoon grated lemon rind

1/4 teaspoon paprika

1/8 teaspoon salt
Preparatior
Combine first 3 ingredients; sprinkle over bothesidf fish. Heat a large nonstick skillet over niet-
high heat. Coat pan with cooking spray. Coat batessof fish with cooking spray; place in pan. C&
minutes on each side or until fish flakes easilemwkested with a fork or until desired degre:
doneness. Place fish on a serving platter; squesmn quarters over fis|

Place butter and remaining ingredients in a snwdll pstir until well blerded. Serve with fish
Submitted by:Lindsa
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Broccoli, Chicken and Bow Ties

(MY ADDITION) 1 Ib Grilled chicken strip:

Kosher sal

8 cups broccoli florets (4 heac

1/2 pound farfalle (bow tie) pas

2 tablespoons unsalted but

2 tablespoons good olive

1 teaspoon minced garl

1 lemon, zeste

1/2 teaspoon freshly ground black pef

1 tablespoon freshly squeezed lemoce

Freshly grated Parmesan, optio

Directions

Cook the broccoli for 3 minutes in a large pot ofling salted water. Remoy
the broccoli from the water with a slotted spoomsieve. Place in a large bo
and set aside

In the same water, cook the t-tie pasta according to the package directions,
about 12 minutes. Drain well and add to the brdc

Meanwhile, in a small saute pan, heat the buttéraiirand cook the garli

and lemon zest over medi-low heat for 1 minute. Off the heat, add 2 teasgoo
salt, the pepper, and lemon juice and pour this theebroccoli and past

Toss well. Season to taste, sprinkle cheese,fusind serve

Submitted by: Sarah Warn
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Lemony Broccoli

" ¢ butter, melte

I ¢ slivered almond

3 T lemon juice

1 clove garlic, crushe

1 2" oz can sliced black olive

Approx. 3 pounds fresh brocct

Combine all ingredients except broccoli and lebsié hour to blend flavors. Steam broccoli, [
warm sauce over the veggies and serve. If you ddamge platter it's nice to arrange the brodec

spokes

Submitted by Linda Munr
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Lemon Chicken Recipe
*adapted from simplyrecipes.com

3-4 pounds chicken parts (thighs and legs recomnindkin-on, bone-in, trimmed of excess fat
2 Tbsp lemon ze:

2 Tbsp lemon ze:

1/3 cup lemon juici

2 cloves garlic, crushe

2 Tbsp fresh chopped thyme (or 2 teaspoons d

1 Thbsp fresh chopped rosemary (or 1 teaspoon ¢

1 teaspoons s

1 teaspoon black pepg

2-3 Thsp melted butter

Lemon slices for garnis

Method

1 Place lemon juice, lemon peel, garlic, thymeenaary, salt, and pepper in a small bowl, whis
combine. With the tip of a sharp knife, cut intezle&hicken piece one or two times by al 1/2 an
inch. (This will help the marinade penetrate.) Bldee chicken pieces and the marinade in a ¢-

sized freezer bay

Rotate the bag so that all chicken pieces are dagith the marinade. Seal the bag and place innd
in the refrigereor (in case of leakage). Let marinate for 2 hours.

2 Preheat oven to 425°F. Remove chicken from mdeitzand place in a single layer in a large ba
dish, skin side up. Reserve the marinade. Usetaygdasish to brush a little melted butter on toh
piece of chicken

3 Bake for a total of 50 to 55 minutes, until thkens are crispy brown, and the chicken is coc

through, juices running clear (breasts have amriatdemperature of 165°F and thighs 175°F). -

way througl the baking, at about the 25 minute mark, bastelieken pieces generously with reserved
marinade. MY NOTE: | always discard the marinatter this step so | don't forget it was marina

raw chicken!!

Depending on the size of the breasts, imay be ready before the thighs, so if you are aapki mix of
chicken parts, keep that in mind, you may haveke them out of the oven before the thig

Let rest, covered in foil, for 10 minutes beforevigg.
Submitted by: Linda Munr

Serves -6. Serve alone or with simed rice.
www.yourhomebasedmom.ct



