
Blackberry  LEMON  Scones

Lemon  Bars  via  ONCE  UPON  A  CHEF

INGREDIENTS

2 cups all purpose flour
1/3 cup sugar, plus more for topping
1 tsp baking powder
1/4 tsp baking soda
1/2 tsp kosher salt
8 tbsp cold, unsalted butter, cut up
1/2 cup sour cream or Greek yogurt
1 large egg

ADD INS:

1 tbsp grated lemon zest
6 oz. fresh blackberries

DIRECTIONS

Preheat oven to 400 degrees.  Line baking sheet with parchment 
paper.
In large bowl, whisk together dry ingredients.  Add COLD butter.  
Using pastry cutter or fork, cut butter into flour until it resembles 
course meal.
In a separate bowl, whisk wet ingredients to combine.  Pour into 
flour and using ruber spatula, fold until crumbly dough forms. 
Add blackberries and lemon zest.  Fold.  (Some berries will burst)
Dump crumbly flour onto parchement lined baking sheet.  Press and 
push together to form approx. 8-10 inch disc.  DON’T OVER WORK!

CRUST INGREDIENTS

3/4 cups all purpose flour
1/4 cup cornstarch
1/2 tsp salt
1/2 cup Confectioners sugar, plus 
more for topping
1 stick cold unsalted butter, cut into 
1/2 inch pieces

LEMON TOPPING

3 large eggs
1-1/2 cups granulated sugar
1 tbsp freshly squeezed lemon juice
3 tbsp all purpose flour

DIRECTIONS

Make the crust: Adjust an oven rack to the middle position.  Preheat 
to 350 degrees.
Cover a 9-in square baking pan with aluminum foil.  Spray the foiled 
pan with nonstick cooking spray.
Place the flour, corn starch, salt and Confectioners sugar in the bowl 
of a food processor fitted with the blade attachment and mix for 
a few seconds.  Add the butter and mix to blend until the mixture 
resembles course meal, about 10 seconds.  Sprinkle the mixture into 
the prepared pan and press firmly with your fingers into an even 
layer, building up a thin 1/2-in edge around the sides.  Refridgerate 
for 30 minutes, then bake until lightly golden, around 15-20 minutes.
Make the topping:  In a medium bowl, whisk together the eggs, 
sugar, lemon juice, lemon zest and flour. 
When crust is ready, give lemon mixture a final stir and pour over 
crust.  Immediately return pan to oven and bake another 20-25 
minutes.  Let cool, then chill in refridgerator until cold. Top with 
dusting of Confectioners sugar, if desired. 



Thyme  compound  butter

Tzatziki

INGREDIENTS

1 stick unsalted Kerrygold grassfed 
butter
2 tbsp fresh thyme leaves, chopped
1/4 tsp Himalayan salt

DIRECTIONS

Soften butter by either allowing to sit at room temperature or zap in 
microwave for 10-12 seconds.
In bowl, combine butter, thyme leaves, and salt.

To enjoy:
Take 1-2 tbsp butter and clean and prep radishes; enjoy!

*I always make extra compound butter to save.   Take leftover and 
roll in wax paper.  Twist ends.  Store in fridge.

INGREDIENTS

1 English cucumber, ends trimmed 
off and peeled in stripes (half skin 
on, half skin off) and diced
1 1/2 cups whole fat or 2% plain 
Greek yogurt
4 garlic cloves finely minced or 
diced
1-2 tsp lemon juice
1/2 tsp salt 
1/4 tsp pepper 
1 tbsp olive oil
Chopped fresh dill to garnish

DIRECTIONS

In a bowl, mix to combine.
Cover and refrigerate for at least 30 minutes to allow flavors to 
develop.  I like to let it sit 2 hours.

To serve: 
Give it a stir, adjust seasoning if needed.  Drizzle a little olive oil on 
top and garnish with dill if using. 



Hummus
INGREDIENTS

15.5 oz can of chickpeas, drained 
and rinsed
4-5 tbsp fresh lemon juice
2 garlic cloves, smashed
1/2 cup tahini
3/4 tsp salt
1/4 tsp ground cumin
3 tbsp extra virgin olive oil, plus 
more to drizzle on top
Paprika and sumac to dust top (if no 
sumac, then lemon zest)

DIRECTIONS

In food processor, combine all ingredients except oil and spices for 
top.
If too dry, add up to 2-3 tbsp water. 
With motor running, drizzle in oil until smooth.
Taste and adjust seasonings if needed.
Once in serving bowl, drizzle with olive oil and dust with seasoning.


