
Cook the Book: Rhubarb Cream Cheese Pie
with Fresh Strawberries

 Vegetarian

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 tablespoons powdered sugar

1 tablespoon cornstarch

12 ounces cream cheese  at room temperature 

2  eggs

5 cups flour  all-purpose (1 pound, 9 ounces) 

3 tablespoons granulated sugar

1 cup water  as needed 

READY IN

45 min.

SERVINGS

8

CALORIES

919 kcal

https://whatsheate.com


2 tablespoons juice of lemon  freshly squeezed () 

1.5 pounds rhubarb  trimmed thinly sliced ( 4 cups or 1 pound prepped) 

1.5 teaspoons sea salt  fine 

2 cups strawberries  hulled halved 

1 pound butter  unsalted cold 

1 tablespoon vanilla extract  pure 

Equipment
food processor

bowl

frying pan

oven

knife

wire rack

sieve

blender

plastic wrap

hand mixer

stand mixer

Directions
Preheat oven to 425°F.

Rub the sugar and cornstarch together in a large bowl, then add the rhubarb and toss evenly

until coated. Spoon the rhubarb mixture into the pre-baked pie crust.

Bake in the middle of the oven for 15 minutes, then remove the pie from the oven and turn

down the oven to 350°F.

Meanwhile, make the custard. Using a handheld mixer with beaters or a stand mixer with the

paddle attachment, beat the cream cheese and sugar on medium speed until light and fluffy.

Add the eggs one at a time, beating until smooth after each addition and scraping down the

sides of the bowl occasionally. Stir in the vanilla and salt.



Pour the custard into the pie and spread evenly and smoothly over the rhubarb. Return thepie

to the oven and bake at 350°F for 25 to 30 minutes, or until the custard puffs up around the

edges but is still slightly wobbly in the middle. (Do not worry; as the pie cools the center will

firm up.) Cool to room temperature on a wire rack.

Place the strawberries atop the pie and dust with confectioners' sugar just before serving (a

sieve works well for this), or serve berries alongside individual slices of pie.

Storage: The pie can be made a day in advance, in which case you should refrigerate it and

top with the strawberries just before serving. Covered with plastic wrap, any leftovers will

keep in the refrigerator for 2 to 3 days.

For All-Butter Pie Pastry (- makes 4 9-inch pie shells -)

Put the flour, sugar, and salt in a bowl, stir to combine, then put the bowl in the freezer for

about 10 minutes, until super cold.

Cut the butter into 1-inch cubes, then add it to the flour mixture and toss evenly to coat.

Cut the butter into the flour mixture using a pastry blender, food processor, electric mixer, or

your hands, just until the mixture becomes coarse and crumbly and the butter is about the

size of peas.

Stir the water and lemon juice together, then drizzle over the dry ingredients, 1/3 cup at a

time, tossing with a fork to distribute the liquid. The pastry will be shaggy but should hold

together when squeezed in the palm of your hand; if not, add an additional teaspoon or two of

ice water.

Dump the pastry onto a lightly floured work surface and press down on the dough, folding it

over on itself a few times until it holds together. Try not to handle it too much, or it will warm

up and may become overdeveloped. Divide the pastry into 4 equal parts and shape each

piece into a disk 1-inch thick. Wrap each disk in plastic wrap and chill for 1 hour.

Roll out the dough on a floured surface, using the smallest amount of flour possible. Begin in

the center of the disk and, using even pressure, roll the dough out towards the edge, turning

the dough every few strokes to shape a circle and prevent the dough from sticking. It is a

good idea to flip the dough over and roll it on the other side, too. This helps keep it smooth

and also prevents it from sticking.

For ease of lining the pan, roll the pastry out a bit larger than the pan. Trim any excess dough

with a knife. Dock the pastry with a fork. This helps prevent shrinkage during baking.

Once dough is in the pan, let it rest. Chill the crust for 30 to 60 minutes to relax the dough.

Storage: If wrapped well, the disks will keep for up to 3 days in the refrigerator, or up to 3

months in the freezer. Defrost the frozen disks in the refrigerator overnight.



Nutrition Facts

 PROTEIN 5.87%
  FAT 61.03%

  CARBS 33.1%

Properties
Glycemic Index:28.14, Glycemic Load:48.03, Inflammation Score:-9, Nutrition Score:21.889565156854%

Flavonoids
Cyanidin: 0.6mg, Cyanidin: 0.6mg, Cyanidin: 0.6mg, Cyanidin: 0.6mg Petunidin: 0.04mg, Petunidin: 0.04mg,

Petunidin: 0.04mg, Petunidin: 0.04mg Delphinidin: 0.11mg, Delphinidin: 0.11mg, Delphinidin: 0.11mg, Delphinidin:

0.11mg Pelargonidin: 8.95mg, Pelargonidin: 8.95mg, Pelargonidin: 8.95mg, Pelargonidin: 8.95mg Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 2.97mg, Catechin: 2.97mg, Catechin: 2.97mg,

Catechin: 2.97mg Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin:

0.28mg Epicatechin: 0.58mg, Epicatechin: 0.58mg, Epicatechin: 0.58mg, Epicatechin: 0.58mg Epicatechin 3-

gallate: 0.56mg, Epicatechin 3-gallate: 0.56mg, Epicatechin 3-gallate: 0.56mg, Epicatechin 3-gallate: 0.56mg

Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg,

Epigallocatechin 3-gallate: 0.04mg Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol:

0.18mg Hesperetin: 0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg Naringenin: 0.15mg,

Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol:

0.18mg, Kaempferol: 0.18mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg

Quercetin: 0.41mg, Quercetin: 0.41mg, Quercetin: 0.41mg, Quercetin: 0.41mg Gallocatechin: 0.01mg, Gallocatechin:

0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg

Nutrients (% of daily need)
Calories: 919.27kcal (45.96%), Fat: 62.73g (96.51%), Saturated Fat: 38.23g (238.95%), Carbohydrates: 76.56g

(25.52%), Net Carbohydrates: 72.18g (26.25%), Sugar: 11.33g (12.59%), Cholesterol: 205.77mg (68.59%), Sodium:

598.57mg (26.02%), Alcohol: 0.56g (100%), Alcohol %: 0.2% (100%), Protein: 13.58g (27.15%), Selenium: 35.24µg

(50.34%), Vitamin B1: 0.66mg (43.8%), Vitamin A: 2138.7IU (42.77%), Manganese: 0.85mg (42.73%), Folate: 169.01µg

(42.25%), Vitamin C: 29.42mg (35.66%), Vitamin B2: 0.59mg (34.71%), Vitamin K: 30.84µg (29.37%), Vitamin B3:

5.09mg (25.44%), Iron: 4.23mg (23.48%), Phosphorus: 186.34mg (18.63%), Fiber: 4.38g (17.52%), Calcium: 153.28mg

(15.33%), Vitamin E: 2.18mg (14.55%), Potassium: 475.05mg (13.57%), Magnesium: 39.11mg (9.78%), Vitamin B5:

0.94mg (9.38%), Copper: 0.18mg (9%), Zinc: 1.1mg (7.31%), Vitamin D: 1.07µg (7.14%), Vitamin B6: 0.12mg (5.9%),

Vitamin B12: 0.29µg (4.8%)


