Lemon Bars

1¼ C all-purpose flour
½ C confectioners’ sugar
Salt
12 T unsalted butter, cut into 12 pcs and softened
7 large egg yokes
2 large eggs
1 C + 2T granulated sugar
¼ C lemon zest 
2/3 C lemon juice
3 T heavy cream

Adjust rack to middle position and heat oven to 350°. Line 8” sq baking pan with aluminum foil, allow exess to hang over pan edges. Grease foil.
Combine flour, conf sugar, ½ t salt and 8 T butter in either food processor or mixer; blend or mix until resembles coarse sand. Transfer to prepared baking pan and press into even layer. Bake until lightly golden brown around the edges – 20 minutes.
Whisk egg yolks & eggs together in sauce pan; whisk in granulated sugar. Whisk in zest, lemon juice & pinch of salt. Add 4 T butter. Cook over medium heat whisking constantly until mixture thickens (5 – 10 minutes). Off heat, stir in cream, pour over warm crust and bake until edges are set and center jiggles slightly (10 – 15 minutes).
Cool completely in pan on wire rack 2 hours. Use foil overhang to lift bars from pan onto cutting board and cut into squares. Dust with conf sugar before serving. (bars must be completely cooled before dusting).
