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Strawberry Rhubarb Pie with Crumble Topping
Makes 1-10” (26cm) deep dish pie Serves 8-9
Prep time: 50 minutes plus 1 hour to chill the crust
Baking time: 55 minutes

This Strawberry Rhubarb Pie is so delicious, with it’s crumble topping of oats
and butter baking into the sweet tart ruby filling.

Crust Ingredients
● 1¼ cup (160g) all purpose flour
● 2 Tbsp powdered icing sugar
● 1 Tbsp cornstarch
● ¼ tsp salt
● ¼ cup (57g) unsalted butter, cold, cut in at least 6 pieces
● ¼ cup (57g) solid at room temperature coconut oil, or ¼ cup (57g) more butter, cold cut

in at least 6 pieces
● 1 Tbsp vinegar
● 3 Tbsp ice cold water

Crumble Topping
● ¼ cup (30g) flour
● ¼ cup (50g) granulated sugar
● ¼ tsp salt
● 6 Tbsps (85g) butter, cold, cubed
● ½ cup (45g) rolled oats

Filling
● 460g (1lb) rhubarb, washed and cut, about 4 cups
● 1 pint (350g) strawberries, washed and quartered, about 2 cups
● 1¼ cup (250g) sugar
● 5 Tbsp (50g) cornstarch
● ½ tsp ground ginger
● ¼ tsp salt
● ¼ tsp ground nutmeg

For the Crust
Combine in a large bowl, or food processor, the flour, icing sugar, cornstarch and salt.
Add the butter and coconut oil if using. (or just use ½ cup (227g) cold butter.)

Cut in with a pastry cutter until you have small pieces, like small peas of fat.  Or
pulse a few times in the food processor just until crumbly.
Combine the vinegar and ice water and add 4 Tbsps of this to the flour mixture.
Stir lightly, or pulse just until it starts to clump.
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Form a ball and give it a few good kneads to get rid of spaces that will give you problems when
you roll it out.
Press it into a disk and wrap it.  Refrigerate it for an hour at least.

Prepare the crumble topping while the crust rests.

For the Crumble Topping
Combine the flour, sugar, salt and oats in a bowl or food processor.
Cut in the butter or add the butter to the food processor and pulse a few times.
It’s ok for the oats to be pulsed as well.  Refrigerate until needed

For the Filling
In a large bowl, toss the strawberries and rhubarb together.
Combine the remaining ingredients and mix well.  Set aside.

To Assemble
After the crumble topping is ready and the crust has rested,roll the crust out to fit the deep dish
pie pan.  The pan should hold two pints (1 Litre).
Fit the crust into the pan without stretching.
Fold the rough edges under and pinch all the way around until it is neat.  Flute the edge if you
would like.

Sprinkle a couple of tablespoons of the cornstarch mixture into the bottom of the crust before
combining it with the fruit.
Pour all into the cold crust.

Evenly spread all of the crumble topping over.

Place it on a cookie sheet as it will bubble over.
Place in a preheated 450°F (230°C) oven.
Bake for 15-20 minutes. Watch the crust for browning.
Reduce the heat to 400°F(200°C) and bake for 10 minutes.
Reduce again to 350°F (180°C) and bake 20-25 minutes more.

It needs to be bubbling so you know that the cornstarch has cooked and your pie will be solid.
Cool completely before cutting.


