


I just realized the photo above is a cherry pie, but no matter - you can use whatever fresh or 
frozen (don't thaw it!) fruit you like - apples, pears, berries, cherries, peaches - and we'll talk 
through how much sugar and thickener (flour or cornstarch) you'll need! You can also use any 
ratio of strawberries and rhubarb... I typically use a bit more rhubarb than strawberries!

Pastry:
2 1/2 cups all-purpose flour
1 Tbsp sugar
pinch salt
1 cup butter or shortening (or half of each)
1/2 cup cold water

Filling:
3 cups chopped rhubarb
2 cups chopped strawberries
1 cup sugar
3 Tbsp cornstarch or 1/4 cup flour

To make the pastry, combine the flour, sugar and salt in a large bowl. Add (or grate in) the 
butter and blend with your fingers or a pastry cutter until the fat is partially blended in, with 
pieces the size of a blueberry remaining. 

Add the water and stir just until the dough comes together—don’t worry if it looks shaggy. 
Divide it in half (I usually make once piece slightly smaller than the other, for the lid), shape 
each into a disc, wrap in plastic and let rest for about 15 minutes, or refrigerate (a good idea if 
it's hot out or your pastry is soft and you'd like to firm it up) for up to 5 days, or freeze it.

When you're ready to bake, preheat your oven to 400˚F. On a lightly floured surface, roll the 
larger half of dough out into a 10-12-inch circle and transfer to the pie plate, gently pressing it 
into the bottom and letting the edges hang over. Put your rhubarb and strawberries into a large 
bowl (you can use the same one without washing it!) and in a small bowl or measuring cup, stir 
together the sugar and cornstarch. Pour over the fruit and toss to coat.

Pour the fruit into the crust and roll out the top crust the same way - into a circle a little larger 
than the top of your pie. Move it over to the pie, press down around the edge to seal, trim away 
the excess pastry with scissors or a knife, and crimp the edge with a fork or your fingers. 

If you like, brush the top with a little milk or cream, and if you have some, you could sprinkle 
with coarse sugar (the milk will help it stick). Bake for 15 minutes, then turn the heat down to 
350˚F and bake for an hour, or until the crust is golden and the pie is bubbly. (If it's darkening 
too quickly, you could cover it with foil and turn the oven down about 25 degrees to keep 
cooking it until the juices look thickened, not runny.) Let your pie cool before slicing. 

Strawberry-Rhubarb Pie



this one is strawberry-rhubarb!


