
Strawberry Rhubarb Cream Pie
A thick, creamy pie filling, overflowing with chunks of tangy
rhubarb and sweet strawberries

Yield: 

12-Aug

Ingredients: 

1 1/2 cup sugar
1/4 cup flour
3/4 teaspoon nutmug
1 1/2 Tablespoons sure gel/clear jel*
3 eggs
4 cups rhubarb (stalks chopped into 1/2 inch segments)
3  cups  stemmed  strawberries  (small:  cut  in  half;  large:
quartered)
1 double pie crust (unbaked)Â 
1 Tablespoon sugar

Instructions: 

1. Prepare bottomÂ crustÂ in a 9″ pie dish. Preheat oven to
400 degrees.

2. Mix sugar, flour, nutmeg, and sure gel/clear jelÂ in a
large bowl.

3. Beat eggs in a bowl and add to above mixture.

4. Add chopped rhubarb to mixture and coat thoroughly.

5. Add sliced strawberries and coat well.

6. Pour mixture into pie crust and place top crust over pie
(be sure there are steam vents in top crust–use fork or butter
knife to cut some). Wet edges and crimp to seal. Sprinkle
tablespoon of sugar evenly across the crust.

https://lincon.com/site/strawberry-rhubarb-cream-pie-2/
https://web.archive.org/web/20150401214816/http://tammysrecipes.com/foolproof_pie_crust


7. Bake for 50-60 minutes. Rhubarb should be tender when done
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