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 COCONUT LEMON BARS 
SUBMITTED BY: Noor Alshoibi, UNE -Mental Health 

 

I love lemons and coconut and when I saw this recipe online on 

Rockrecipes.com I knew I had to try it. They’re so good and great to 

share with loved ones! 

 
DIRECTIONS: 

 

1. TO MAKE THE LEMON FILLING combine the corn starch, salt, 

cake flour, sugar and water in a medium saucepan. 

 

2. Cook over medium-low heat until the mixture thickens, stirring 

constantly. Remove from heat. 

 

3. Pour about 1/2 cup of the thickened mixture over the beaten 

egg yolks and whisk together quickly. This tempers the egg yolks 

so that they do not scramble. 

 

4. Pour this mixture back into the pot and whisk it in quickly. Return 

the pot to the heat and stir constantly for a few minutes until the 

mixture is thick and evenly smooth. 

 

5. Whisk in the lemon juice and zest and remove from the heat. 

 

6. Finally whisk in the butter and set aside to cool while you 

prepare the crumble mixture. 

 

7. FOR THE CRUMBLE mix together the flour, sugar, baking powder, 

coconut and salt. 

 

8. Using your hands or a pastry blender cut in the butter until the it 

is completely incorporated into the dry ingredients. 

 

9. Press half of the crumb mixture into the bottom of a 9 x 13 inch 

well greased baking pan. Pour the lemon filling evenly over the 

bottom crumbs. Gently sprinkle the remaining crumbs over the 

lemon filling and press down gently. 

 

10. Bake in a 350 degree F oven for 40 - 45 minutes or until light 

golden brown in color. Cool completely in the pan before 

cutting into squares and serving. 

INGREDIENTS: 

2 cups flour 

3/4 cup sugar 

1 tsp baking powder 

2 cups dried coconut, 

medium cut 

pinch salt 

1 cup butter, cut in small 

pieces 

FOR THE LEMON FILLING 

1/3 cup cake flour 

1/3 cup corn starch 

1 1/2 cups sugar 

5 egg yolks, slightly beaten 

Zest of 2 large, or 3 small 

lemons, very finely chopped 

Juice of 2 large, or 3 small 

lemons 

2 cups water 

3 tbsp butter 

pinch salt 

 


