Rhubarb Custard Dessert
Serves 10-12
Crust Ingredients
§
§
§

2 cups whole wheat pastry flour (not plain whole wheat, but whole wheat pastry flour. It
makes a difference)
2/3 cup cold salted butter, cut into ½-inch pieces
1 egg

Rhubarb Filling Ingredients
§
§
§

8 cups rhubarb, cut into 1 inch slices
6 large eggs, room temperature
2 cups granulated sugar

Topping Ingredients
§
§
§

1 cup whole wheat pastry flour
1/2 cup cold salted butter, sliced into 1/2 inch bits
1/2 cup granulated sugar (add a bit more if you like pretty sweet desserts - I do not and this
amount is perfect for my tastebuds)

Instructions
Use an 11-inch springform pan or a 9 x 12 cake pan. I like the looks of pieces cut from the
springform pan.
Preheat the oven to 350 with a rack in the middle of the oven. Grease and flour the bottom and
sides of the springform pan. I line the bottom with a round piece of parchment paper to fit, then
re-grease and flour the paper.
In a food processor pulse together the two cups flour, and ⅔ cup butter until it looks like sand.
Stir in the egg. Dump all of this into the bottom of your pan and firmly press it on the bottom
(and up the sides if you are using the springform. It doesn’t have to be perfect!)
Put the rhubarb on top of the crust. It will be pretty full, which is OK since the rhubarb cooks
down.

Mix together the remaining six eggs and two cups sugar and pour over the rhubarb.
Pulse the topping ingredients (flour, butter and sugar) in the food processor until crumbly and
sprinkle over the rhubarb and custard layer.
Bake mid oven for 70-80 minutes or until topping is browned. Let it cool completely on the
counter then put in the fridge and let it get cold before removing the ring of the springform pan.
This is wonderful if you sneak a nibble right out of the oven, or when barely warm or even
cold. I store this in the refrigerator and it stays nice for a week. I eat it for breakfast straight up,
but if using it as a dessert I always serve this with a scoop of good quality vanilla ice cream or
even slightly sweetened whipped cream.
Now go harvest that rhubarb!!

