
Amped Up Vegan Gluten-Free Lemon Bars with Candied Meyer Lemons

Adapted, graciously, from (http://www.amazon.com/gp/product/156924264X/ref=as_li_ss_tl?ie=UTF8&tag=prosperitypor-
20&linkCode=as2&camp=1789&creative=390957&creativeASIN=156924264X) Veganomicon
As seen on: (http://www.wasabimon.com/archive/isas-vegan-lemon-bars/) Wasabimon
Adapted by CinnamonQuill.com
Vegan/Egg-Free/Dairy-Free/Gluten-Free/Yield:  One 8 or 9 inch square pan

Crust:
¼ cup millet flour
¼ cup brown rice flour
¼ cup tapioca starch
¼ cup potato starch
1 teaspoon guar gum
1/3 scant cup powdered sugar
½ cup organic shortening
2 Tablespoons non-dairy milk

 Filling:
 1 1/3 cups water
 3 tablespoons agar agar flakes
 1 cup light brown or raw sugar
 2/3 cup fresh lemon juice
 3 tablespoons cornstarch or tapioca starch or potato starch
 1 tablespoon finely grated lemon zest (from two large lemons)
 1/4 cup full-fat coconut milk
 
Candied Lemons + Powdered sugar for serving (optional)

---
Preheat oven to 350 F. Oil an 8 or 9 inch square pan. Alternately, line the pan with parchment paper (for easy removal). 
 
Mix all the crust ingredients in a mixer or food processor. It will look dry/crumbly. Transfer mixture into pan and press into 
an even layer, making the edges slightly higher than the rest. Bake for about 30-35 minutes, watching carefully. Remove it  
as soon as the edges are a bit golden brown. Let cool before adding filling (not sure if this matters). 

In a saucepan, combine the agar agar and water for 15 minutes. Place pan over medium heat and bring to a boil; boil about  

10-12 minutes, stirring occasionally, until the agar has dissolved. Add the sugar and boil for 3 more minutes, until it has 

dissolved in the agar mixture. 

Combine lemon juice and starch, stirring until starch dissolves. Add to agar-sugar mixture and lower heat. Add lemon zest  

and coconut milk and whisk constantly, until mixture thickens a bit, about 5-7 minutes. It should be bubbling, but not wildly 

boiling. The mixture may not seem terribly thick, but more syrupy; this is OK, it will thicken as it cools.

Pour the filling onto the crust; if some of the filling seems to seep under the crust, don't worry, it will thicken and not affect 

the quality of the crust. Let cool for 20 minutes at room temperature, then refrigerate for 3-6 hours, until filling is set. 

Top lemon bars with candied lemons and/or powdered sugar, if desired. Bars should be stored in refrigerator. 

Candied Meyer Lemons

From: (http://biscuitsandsuch.com/2011/01/09/candied-meyer-lemons/) Biscuits and Such

2 Meyer lemons*, seeds removed, sliced thin (see photos)
1 cup water
1 cup sugar
---
Combine sugar and water in a medium saucepan and bring to a boil. Add lemon slices and simmer 15-20 minutes, until 
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lemons become kind of translucent. Remove lemons from water and let 'dry' on wax paper. Store in refrigerator. Eat  
profusely. Use the remaining syrup to make lemonade, perhaps?

*It looks like this recipe will work for limes too. 


