
Strawberry Rhubarb Pie 

 
My husband, Peter, loves strawberries, anything 

with strawberries.  I like them as fruit and in 

pie, he even likes strawberry ice cream (I have 
a problem with frozen hunks of strawberry in 

creamy ice cream).  In any event, we had the 
ingredients for this pie at the beginning of the 

weekend after we went picking.  I offered to 
make the pie for Father’s Day.   

 
Full disclosure, this pie is vegan, but not 

particularly healthy.  In my opinion, when things 
are in season, and you pick them yourself, a 

little splurge on dessert is in order!  I will admit, 
I use Crisco in my pie crust.  You can substitute 

butter or vegan butter.  You can adjust the level 
of sweetness by adjusting the amount of sugar. 

 

Ingredients: 
 
4 Cups Strawberries – cored and quartered 
1 Lb Fresh Rhubarb, sliced into 1/4” pieces 

½ Cup flour 
1 Cup sugar 

2 Tablespoons Vegan (or regular) Butter - optional 
 
2 Pie Crusts – recipe below (from my grandmother’s cookbook) 

 
Make the filling:  In a large bowl combine the flour and sugar.  Add the rhubarb and 

strawberries and toss to coat well.  Let sit for 30 minutes. 
 
Roll out your pie crust to fit your pie plate.  Place the filling into the crust.  Dot with 

pieces of butter (optional).  Cover with top crust.  Seal edges of crust and cut some 
vent holes to let steam escape. 

 
Bake at 400 degrees for about 45 minutes or until bubbly and brown (may take 
longer).  Recommend cooking on bottom rack in a metal pie pan.  If you use glass 

or ceramic, place that on metal baking sheet.  It will catch the juices as well as help 
brown the crust.  Cool on rack. 

 



 


