Lemon rhuharb bars‘ o

j Crust
. cups flour
~ Yacup sugar
1 cup margarme e

Filling:
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_cups sugar
“tablespoons ﬂour
cup coconut .
fétablespoonslemonjmce;'Tw‘ e
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* For the crust m a mrxmg bowi mrx 0
“together the flour, sugar and margarme«f}l
_until crumbly. Press mixture intoa 9-
- by-12-inch baking pan and bake at 35@*;

legrees. ‘20‘to 25 mmutes or until hght b

 For the frlhng ina mrxrng bowl beat
~together the eggs, sugar and flour. Add
- the coconut, lemon | juice, vanilla, lemon
~ rind and rhubarb and mix well. Pour over
‘the baked crust and bake at 350 degrees
35 to 40 minutes. Remove from oven and
cool in pan. If desired, when- cool sprmkle
Wlth powdered sugar.
. Makes one 9-by-12-inch pan. -
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