Rhubarb Custard Pie

Source: Chef Scotty

Yield: 1 —9” pie

lea 9" pieshell, unbaked.

Filling:

1% c sugar

Yatsp salt

3Tbl flour

2 eggs, slightly beaten

1Tbl orange zest

4c rhubarb, chopped

Topping:

%»c  sugar

%c  flour

yZXo butter, softened

Procedure:
1. Mix sugar, salt and flour in a mixing bowl.
2. Incorporate eggs and orange zest into dry mix.
3. Mix in rhubarb and pour into pie shell.
4. For the topping, mix together sugar and flour, then cut in butter with a fork until

crumbly.

5. Sprinkle topping over the rhubarb filling.
6. Bake at 350°F for one hour.

Chef Scotty's Notes:

This is my favorite rhubarb pie recipe. It's so easy to make and has a wonderful, creamy texture.
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564-397-5366 - Monday thru Friday

Companion recipe to The Columbian Market Fresh Article published on June 21, 2019.
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163



