
 
 

Lemon Raspberry Crumb Bars 
 
These not-too-sweet lemon bars are a quick dessert to make anytime. The bars have a slight crumb topping, 
but feel free to skip that part and simply use the whole mixture for the bottom crust instead. They taste great at 
room temperature but are even better cold! Store in the refrigerator. 
 
Servings: 9 
 
Ingredients: 
 
1 ½ cups all-purpose flour 
⅓ cup powdered sugar 
½ teaspoon salt, divided 
¾ cup unsalted butter, cut into 1/2-inch cubes 
1 cup white sugar 
2 large eggs, at room temperature 
¼ cup lemon juice 
2 tablespoons lemon zest 
2 tablespoons all-purpose flour 
¼ teaspoon baking powder 
6 ounces fresh raspberries or frozen, slightly thawed 
 
Preheat the oven to 350 degrees F. Line a 9-inch square pan with enough parchment paper to have overhang 
on all sides. 
 
Mix together 1 1/2 cups flour, powdered sugar, and 1/4 teaspoon salt in a large bowl until combined. Cut in 
butter until mixture resembles coarse crumbs. Measure out 1/2 cup of the crumb mixture and set aside to use 
for the topping. Press remaining crumb mixture firmly and evenly into the bottom of the prepared pan. 
 
Bake crust in the preheated oven for 10 minutes. 
 
While crust bakes, prepare filling: Mix together white sugar (for a slightly sweeter bar, you can add 1/2 cup 
sugar to the filling, if desired), eggs, lemon juice, lemon zest, 2 tablespoons flour, baking powder, and 
remaining 1/4 teaspoon salt in a large bowl until well combined. 
 
Remove crust from oven and scatter raspberries evenly over top. Pour filling evenly over the raspberries, then 
sprinkle reserved 1/2 cup crumb mixture randomly over top. 
 
Place pan back into the oven and bake until bars are set, 20 to 25 minutes. Allow bars to cool completely in the 
pan, 30 to 45 minutes. Use the parchment overhang to remove from the pan and cut into 9 bars. For best 
results, refrigerate the bars until completely chilled before slicing and serving. 
 
Tip: To skip the crumb topping, do not reserve 1/2 cup of the crumb mixture, instead press the entire amount 

of dough into the bottom of the pan. It will be a slightly thicker crust, but not by much. 
 


