Blueberry Lemon Squares

For the crust:

~ 1 cup butter, softened
~ cup powdered sugar
~ tsp. vanilla extract

~ 2 cups flour

For the filling:

~ 1/2 cup sugar

~ 3 Thsp. flour

~ juice and zest of 1 lemon

~ 1/8 tsp. salt

~ 3 eqggs

~ 2 cups fresh or frozen unsweetened blueberries

1. Pre-heat the oven to 400° F. To make the crust, coat a 9 inch square baking dish
with cooking spray. In a medium bowl, use an electric mixer on low to beat
together the butter, powdered sugar and vanilla until fluffy. Add the flour and beat
just until the mixture forms small crumbs.

2. Place about two-thirds of the crumb mixture evenly over the bottom of the
prepared baking dish. Set the remaining mixture aside. Bake for 12 to 15 minutes,
or until lightly browned. Reduce the oven to 350°F.

3. Meanwhile, make the filling. In a medium bowl, mix the sugar, flour, lemon zest
and salt. Add the eggs and lemon juice, then whisk until smooth. Spread the
blueberries in an even layer over the crust.

4. Pour the filling over the blueberries. Sprinkle the reserved crumb mixture evenly
over the top. Bake for 30 to 40 minutes, or until the crumb topping is golden and
the filling is puffed. Transfer to a wire rack and let cool completely. Cut into
squares.
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