
1. Preheat your oven to 180ºC/160ºC fan/
gas mark 4. Grease your square tin and lay 
one piece of paper into it. Lightly grease 
this paper and lay the other piece the 
opposite way on top.

7. Remove from the oven and scatter over 
the toasted flaked almonds (bag 5) and 
bake for a further 5-10 minutes, or until 
the topping has set with a slight wobble in 
the middle. Take your bake out of the oven 
and leave on a cooling rack in the tin until 
completely cool.

6. Juice the 3 lemons into a separate 
bowl and whisk together with the 3 
whole eggs and 1 egg yolk. Strain the 
lemon juice and eggs through a sieve 
into your bowl from step 5 and whisk 
everything together to combine. When 
the tin is cool to the touch, slowly pour 
the lemon mixture over the shortbread. 
Very carefully return the tin to the oven 
ensuring you do not spill any lemon 
topping and bake for 30 minutes. 

5. While your shortbread is cooling, 
make the topping. Zest the 3 lemons into 
a bowl and add the sugar and flour (bag 
4), mixing together to combine.

3. Add the flour (bag 2) and ground 
almonds (bag 3) along with 1 tbsp of 
milk. Mix everything together with a 
wooden spoon, then use your hands 
to bring the mixture together to form a 
dough. 

4. Place your dough into your prepared 
tin, using your fingers to press the dough 
into the bottom and corners. Use the 
back of a spoon to level and smooth the 
dough. Place into the oven and bake 
for 25-35 minutes until golden. When 
cooked, remove from the oven and place 
the tin on a cooling rack. Keep your oven 
on for later.

8. Run a knife very gently around the 
baking paper in the tin and remove using 
the paper to help you lift your bake out. 
Carefully peel away the paper and cut the 
lemon squares into 16 slices. Dust with 
icing sugar (bag 6).

MY TOP TIP
To make the lemons easier to juice, roll them under your 
hand a few times on a flat work surface.

2. Beat together 125g butter, sugar and 
salt (bag 1) until your mixture is light and 
fluffy.



skill level

share your bakedin experience with us. . .

@bakedincakes

prep time bake time servings

30 MINS 60-75 MINS 16

you will needin the kit

125g cubed unsalted butter
1 tbsp milk
3 medium lemons
4 medium eggs

20cm square tin
Whisk
Sieve
Grater
Cooling rack

Bag 1: 125g caster sugar, a pinch of salt
Bag 2: 175g plain flour
Bag 3: 40g ground almonds
Bag 4: 160g caster sugar, 20g plain flour
Bag 5: 15g toasted flaked almonds
Bag 6: 5g icing sugar 

Caster sugar, plain white flour: (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), almonds (nuts), icing 

sugar: (sugar (97%), maize starch), salt (salt, anti-caking agent: sodium ferrocyanide).

Best before: see sticker.  Store in a cool, dry place.

ingredients

BakedIn Ltd, Office 112, Slington 
House, Rankine Road, Basingstoke
Hampshire, RG24 8PH

or

Allergens: For allergens see ingredients in bold.
May contain wheat, milk, soya & nuts.

524g

LEMON &
ALMOND SQUARES

Butter measure
2 x A4 baking paper

STORAGE

The squares are best kept in an  
air-tight container in the fridge.

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1699kJ/402kcal
6.1g
0.5g
80g
55g
5.9g
0.08g

Nutritional info Per 100g (as sold)


