Lemon Cream Bars
Makes 20 bars
Ingredients
1 14 oz can sweetened condensed milk

1/2 cup lemon juice (about 2 1/2 lemons)

1 1/2 cups flour

1 cup oats

1 cup brown sugar

2/3 cups butter, melted (10.6 TBS)

1 tsp baking powder

1 pinch salt

Instructions

1. Preheat the oven to 350 F.

2. Squeeze the lemons; mix the lemon juice and condensed milk with a whisk or fork until combined. Set aside.

3. Mix the remaining ingredients to form the streusel.

4. Press half the streusel into a lightly greased 9x13 inch baking dish, creating an even layer. Pour the lemon/condensed milk mixture over top, and spread it out evenly with the back of a spoon. Sprinkle the rest of the streusel evenly over top, and bake for 25-30 minutes.

5. Cool the bars completely, and store them in the refrigerator.

