
Oat and Almond Lemon Squares 
Yield: 8 servings | Prep time: 20 minutes | Cook time: 20-25 minutes | Chilling

time: 2 hours

Ingredients:

For the crust:
1 cup gluten free rolled oats
1/2 cup ground almonds or almond flour
3 tablespoons coconut oil (or non-dairy butter), melted
2 tablespoons evaporated cane sugar
1/4 teaspoon salt`

For the filling:
The zest of one lemon
1/2 cup lemon juice (about 3-4 lemons)
1 cup + 1/4 cup non-dairy milk, divided
1 & 1/4 teaspoons agar agar powder (you can use more if you want the filling
firmer, or less if you want it less firm)
1/2 cup + 1 tablespoon evaporated cane sugar
1 teaspoon vanilla extract
1 tablespoon non-dairy butter, melted
1 tablespoon cornstarch 

For serving: a dusting of confectioner's sugar for each square and some lemon
zest strips if desired

Directions:

 Pre-heat the oven to 350ºF (180ºC) and line a small casserole or pyrex dish with
parchment paper.
 In a food processor, pulse the oats, ground almonds, sugar and salt until fine, add
the melted coconut oil or non-dairy butter and pulse again until everything is well
incorporated. 
 Press the mixture into the parchment lined pan in an even layer and press it tightly
together to form the crust. Bake in the pre-heated oven for 15-18 minutes or until
golden. 
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4. In a glass or small bowl, whisk together the 1/4 cup non-dairy milk and the agar
agar powder. Let it rest for 10 minutes to begin the hydration process.
5. In a pot, whisk together the rest of the non-dairy milk, sugar, vanilla, lemon juice
and zest, melted non-dairy butter, cornstarch, and the whisked mixture of milk and
agar agar once hydrated.
6. Bring the pot to the stove and heat on high until the mixture boils and thickens
slightly. Pour the mixture into the crust and let cool slightly, then chill in the fridge
for a minimum of two hours until set.
7. Cut into squares, dust with confectioner's sugar, top with some lemon zest strips
if desired and enjoy! 


