
 

  
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Meet the Mastermind behind the Menu... Executive Chef, David Sidoti

With over 30 years of culinary experience at some of the Country’s finest 
dining establishments and one year under his belt at The Mountain Winery, 
Chef Sidoti continues to dazzle guests with his culinary creations all year 
round.  Let us take a moment to brag...

• Graduate from the Culinary Institute of America in 1986, where he was awarded the Thomas J. Keating most likely to 
succeed award.
• Nominated Chef of the Year in 2004, 2005 by the Chefs association of the Pacific Coast.
• Awarded the Antonin Careme medal in 2006 by the Chefs association of the Pacific Coast.
• Awarded Chef of the year award 2006 by the Chefs association of the Pacific Coast.
• Awarded Club Managers Association of America “Best of Show and two years running “Best of Category” in the 
International Idea Fair.

With a focus on fresh, local ingredients, Chef Sidoti creates mouthwatering menus for our Corporate Events, 
Weddings, Pre-Concert Dining Options and our special Mountain Winery hosted Events.  

408-913-7124 Minutes Away… Worlds Apart www.mountainwinery.com

INGREDIENTS

The Mountain Winery Lemon Bars - Yield 20 squares or 40 triangles

For the crust: 
1/2 pound unsalted butter, at room temperature 
1/2 cup granulated sugar 
2 cups flour 
1/8 teaspoon kosher salt 
 
For the filling: 
6 extra-large eggs at room temperature 
3 cups granulated sugar 
2 tablespoons grated lemon zest (4 to 6 lemons) 
1 cup freshly squeezed lemon juice 
1 cup flour 
Confectioners' sugar, for dusting

DIRECTIONS
Preheat the oven to 350 degrees F. 

For the crust, cream the butter and sugar until light in 
the bowl of an electric mixer fitted with the paddle 
attachment. 

Combine the flour and salt and, with the mixer on low, 
add to the butter until just mixed. 

Dump the dough onto a well-floured board and gather 
into a ball. Flatten the dough with floured hands and 
press it into a 9 by 13 by 2-inch baking sheet, building 
up a 1/2-inch edge on all sides. Chill. 

Bake the crust for 15 to 20 minutes, until very lightly 
browned. Let cool on a wire rack. Leave the oven on. 

For the filling, whisk together the eggs, sugar, lemon 
zest, lemon juice, and flour. 

Pour over the crust and bake for 30 to 35 minutes, until 
the filling is set. Let cool to room temperature. 

Cut into triangles and dust with confectioners' sugar. 


