
By Mary Contini 

Prep Time: 45 mins 
Cooking Time: 45 mins 

Serves: 6 

Ingredients 

For the pastry: 
240g self-raising flour  
90g caster sugar 
120g cold butter 
zest of unwaxed lemon 
1 egg yolk  
1 tablespoon lemon juice 
You will need extra flour, butter and caster sugar  
For assembling the pie 
 
For the filling: 
750g fresh rhubarb 
250g caster sugar or muscavado 
 
Suggested flavourings  
grated fresh ginger, grated orange zest, fresh 
strawberries 

Rhubarb Pie  
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Method 
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Make the pastry 
1. Sift the flour into the large mixing bowl. Add the sugar and mix it in. 
2. Cut the butter into small cubes and add it to the bowl.  Use your fingers to rub the 

butter into the flour mixture. Keep rubbing the flour and butter between your thumb 
and fingers, lifting it up and letting it fall back into the bowl. Keep doing this until it 
looks like coarse breadcrumbs.  Add the grated lemon zest.  

3. Mix the egg yolk into the mixture with the knife. Add the tablespoon of lemon juice. 
Dust your hands with a little flour and press the pastry together until it forms a ball. 
Cover the pastry with cling-film and leave it in the fridge for an hour until you are 
ready to use it. 

 
For the filling 
1. Trim the rhubarb and cut into 2 inch pieces  
2. Lay in a saucepan with the sugar and any flavourings and simmer for 15 minutes or so 

until the rhubarb collapses. 
3. Check flavour adding more sugar if the rhubarb is too tart. 
  
Build the pie 
1. Grease a fluted pie dish, 25cm/10” in diameter)  
2. Pre-heat the oven Gas Mark 5/ 190C/375F 
3. Cut the pastry into 2 pieces and roll out half on a floured work surface until it is 

slightly larger than the pie dish. Use the rolling pin to lift the pastry onto the dish. 
4. Sprinkle the bottom of the pastry with some caster sugar 
5. Spoon on the rhubarb, leaving behind any excess liquid. Pile the rhubarb up on the 

dish. 
6. Roll out the rest of the pastry and again, use the rolling pin to lift it over the rhubarb 

and create the top of the pie. 
7. Use a fork to crimp the edges and make a few cuts at the top to allow the steam to 

escape  
8. Brush the top of the pie with the beaten egg white or another egg yolk if you prefer. 
9. Place on a baking tray and bake in the oven for 40 -45 minutes until it is golden and 

crispy an the base is well cooked 
  
Serve warm with whipped cream or vanilla ice cream.   
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