
Lemon-Lime Brulee Bars 
 

Filling: 

4 limes, juiced  

3 lemons, juiced 

1cup sugar 

4 eggs 

¼ teaspoon salt 

½ teaspoon baking powder 

½ cup almond flour 

 

Combine the lemon and lime juices (you should have about a cup), and stir in the sugar. Let sit for at least 

4 hours, or overnight. 

Make the crust (below), and then finish the filling while the crust bakes. 

Wisk the eggs into the sugar-citrus syrup and then beat in salt, baking powder, and almond flour. 

 

Crust: 

Butter for the pan 

1 cup whole wheat flour 

½ cup powdered sugar 

½ cup butter, melted 

¼ teaspoon almond extract 

Pinch of salt 

 

½ cup slivered almonds, toasted and broken into small pieces 

1 tablespoon raw sugar 

 

Preheat the oven to 350. Butter a 7 ½ ” by 13” pan; line with parchment paper, and butter the paper. 

Mix together the flour, powdered sugar, melted butter, almond extract and salt, using a fork, until the 

dough forms. Press into the bottom of the prepared pan, and about half way up the sides. 

Bake until the crust is turning golden brown, about 20 minutes. 

 

While the crust is baking, finish making the filling. When the crust is ready, spread the slivered almond 

across the top, and then pour on the filling. Return the pan to the oven for about 45 minutes. You want to 

bake the bars until the filling is set and you don’t see any movement when you shake the pan. 

 

Turn your broiler on. Sprinkle the bars with the raw sugar, and return to the oven to melt the sugar. This 

won’t take more than 3 minutes, and you need to watch it like a hawk. If you have a kitchen torch use it, 

instead of the broiler, to caramelize the sugar. 

 

Let the pan cool on a rack for an hour, and then wrap and refrigerate for at least 4 hours or overnight 

(Don’t skip this step.) Using the parchment paper, pull the bars out of the pan, onto a cutting board, and 

slice into bars. 

 


