Lemon Squares

1¼	cups all-purpose flour
½	cup confectioners’ sugar
½	teaspoon salt
12	tablespoons unsalted butter cut into 12 pcs softened but till cold
7	large egg yolks
2	large eggs
1	cup plus 2T granulated sugar
¼	cup grated lemon zest & juice from 3 lemons (2/3 cup when done)
3	tablespoons heavy cream
1. Oven rack middle position 350°. Line 8” or 9” square baking pan with aluminum foil, 2 pc perpendicular allowing excess to hand over pan edges. Spray with cooking spray. Combine flour, conf sugar, ½ t salt and 8 tablespoons (1 stick) of butter in food processor and pulse until mixture resembles coarse meal. Transfer mixture to prepared pan and press into even layer. Bake until light golden brown about 20 minutes.
2. Whisk egg yolks & eggs together in saucepan. Whisk in granulated sugar until combined. Whisk in zest, juice and pinch of salt. Add remaining 4 T butter and cook over medium heat, stirring constantly until mixture thickens slightly, about 5 minutes. Strain thru cheesecloth to remove zest (if desired) and stir in cream. Pour over warm crust in even layer and bake until edges are set and center jiggles slightly, 10 – 15 – 20 minutes (toothpick inserted into center should come out set, not runny). Cool completely on wire rack 2 hrs. Using foil overhang, lift bars from pan and cut into squares. Dust with confectioners’ sugar before serving.

