LC Lemon Bars 

Preheat oven to 350* 

Take 1/2 cup xylitol 
1-2 pkts splenda and put in blender. Whir until it turns to powder 

Put in medium bowl and add 1 cube (1/2 cup) cold butter cut into small pieces 

1 cup faux flour (or1/2 cup vanilla whey protein powder and 1/2 cup almond flour) 

Mix with hands and press into a 7X11 inch pan. 

Bake at 20 minutes or until golden brown on top. 

While this is baking mix together: 

2 eggs 
1 cup xylitol 
1 pkt splenda 
1/2 tsp vanilla 
3 Tbs. Lemon juice 
2 tsp. lemon zest 
1/4 tsp salt 
1 Tbs thicknthin not starch. 

When crust is baked, pour lemon filling on top while it is hot and cook for another 25 minutes or until knife inserted in center comes out clean. 

Remove from oven. Let cool. 

sprinkle with 1-2 Tbs real powdered sugar. 

cut with a pizza cutter or just press the pancake turner up and down and these will cut better. If you use a knife and slide it across the bars they will stick to the knife. 

Makes 18 large bars. 16.5 eccs for entire recipe or less than 1 ecc each if you use 1Tbs. powdered sugar and 24eccs or 1.5 carbs each if you sprinkle these with two TBS pwd. sugar (carb count does not include sugar alcohol) 

These are quite rich so I cut them three wide and 8 deep making 24 out of each recipe. 



