
unegaminedanslacuisine.co m http://www.unegaminedanslacuisine.com/2012/07/lemon-brownies.html

Lemon Brownies

will

Lemon Brownies
makes about 25-30 brownies

ingredients
Zest f rom 2 lemons (Depending on how deep your lemon love runs, you can use more or less lemon zest.) 
1 1/2 cups granulated sugar
3 room temperature eggs
1/4 teaspoon almond extract
2 Tablespoons f resh lemon juice 
1 1/2 cups all-purpose f lour
1/2 teaspoon salt
1 cup (that's 2 sticks) unsalted butter, melted and slightly cooled

f or the glaze
1 1/2 cups conf ectioners' sugar
1/4 cup f resh lemon juice
Zest f rom 1 lemon

method
Preheat the oven to 350 F. Line a 9x13- inch baking pan with f oil, leaving a slight overhang along the edges.
Lightly butter the f oil.

In a large mixing bowl, combine the lemon zest and granulated sugar. Use your f ingertips to rub the lemon
zest into the sugar until moist and f ragrant; Set aside.
In separate, small bowl, combine the eggs, almond extract, and lemon juice. Whisk to combine; Set aside.
Add the f lour, salt, and melted butter to the lemon/sugar mixture. Whisk until well combined. Add the egg
mixture and mix until smooth.
Spread the batter into prepared pan.
Bake f or 30-35 minutes, or until the center is set and a toothpick inserted into the center comes out clean.
Remove the pan f rom the oven and place it on a cooling rack. Cool completely bef ore adding the glaze.

For the glaze: In a medium-size bowl, combine the conf ectioners' sugar, lemon juice, and lemon zest. Whisk
until smooth. 
Pour the glaze over the cooled brownies (if  needed, use a small of f -set spatula to spread it around the
entire pan). 
Use the f oil overhang to remove the brownies f rom the pan. Cut into squares or rectangles, and serve with
iced tea or cof f ee!

Recipe adapted f rom Sweet Anna's
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