
Crust
1 cup [250 ml] unbleached all-purpose flour
¼ cup [60 ml] ground pecan nuts
1/3 cup [80 ml] powdered (confectioners’) sugar
3 tbsp [45 ml] cornstarch
¼ tsp [1.25 ml] salt
3 tbsp [45 ml] canola oil
3 tbsp [30 ml] butter, softened

Filling
3 cups [750 ml] fresh raspberries (you can use frozen – 
not thawed – raspberries too)
1/3 cup [80 ml] water
2 tbsp [30 ml] freshly squeezed lemon juice
2 large eggs
1/3 cup [80 ml] granulated sugar
3 tbsp [45 ml] cornstarch
Pinch of salt

To serve (optional)
Powdered (confectioners’) sugar
Fresh raspberries 

Preheat oven to 350°F [175°C]. Line an 8-inch [20-cm] square baking pan with parchment paper, letting it overhang on two 
sides.

For the crust: Combine flour, ground pecan nuts, powdered (confectioners’) sugar, cornstarch and ¼  teaspoon salt in 
a medium bowl. Add oil and butter. Using a fork or your fingertips, blend into the flour mixture until evenly combined. The 
mixture should be a little crumbly. Firmly press the dough into the prepared pan. Bake until just barely beginning to brown 
around the edges, 15 to 20 minutes.

For the filling: While the crust is baking, combine raspberries and water in a medium saucepan. Cook over high heat, stirring 
frequently, until the fruit is very soft and mostly broken down, 4 to 6 minutes. Pour through a fine-mesh sieve into a medium 
bowl, pressing on the solids to extract all the liquid. Discard the seeds. Pour the strained juice into a measuring cup. You 
need 1 cup strained juice; remove any extra or add a little water if you are short. Stir in lemon juice.

Whisk granulated sugar, cornstarch and a pinch of salt in a medium bowl until well combined. Whisk in eggs. Stir in the juice 
mixture, pouring it slowly into the egg mixture while beating constantly. Pour the filling over the crust.
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A recipe by Food NouveauLighter Fresh Raspberry Squares, cont’d

Bake until just set, 15 to 20 minutes. (The center should still be a little jiggly—it will firm up as it cools.) Let cool to room tem-
perature in the pan on a wire rack, about 1 ½ hours. Gently slide a sharp knife along the edges of the pan that are not covered 
with parchment paper, and lift out of the pan all in one piece using the edges of the parchment paper. Cut into 9 squares. 

Dust with powdered (confectioners’) sugar and garnish with fresh raspberries, if desired, just before serving. Keep remaining 
squares in an airtight container (in a single layer) in the fridge and eat within 3 days. 


