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( Rhubarb Berry Pie )

Dairy Free

READY IN SERVINGS

CALORIES

©

188 kcal

DESSERT

Ingredients

I:‘ 1.5 cups rhubarb sliced

I:‘ 0.5 cup sugar ()

I:‘ 3 Tbsp quick-cooking tapioca
I:‘ 1 cup strawberries sliced

I:‘ 1.5 cups blackberries mixed frozen (if you use berries, first defrost them and then drain them of excess

moisture)
I:‘ 1 Tbsp juice of lemon
I:‘ 0.5 teaspoon vanilla
I:‘ 1 Dash mace
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1 pie dough recipe for top and bottom crust

Equipment

[]
[]
[]
[]

bowl
oven
aluminum foil

pie form

Directions

OO oo 0O O

OO OO

Roll out one ball of pie dough on a lightly floured surface to 12-inch diameter. Line the bottom
of a 9-inch pie pan with the dough. Chill in refrigerator while you prepare the fruit.

Prepare the rhubarb berry filling: Stir sugar and quick cooking tapioca pearls together in a

large bowl.

Add the rhubarb, strawberries, and other berries.

Add the lemon juice, vanilla, and mace or nutmeg. Stir gently to coat berries with the sugar.
Let sit for 15 minutes, stirring once.

Preheat oven to 375°F.

Roll out second ball of pie dough. If you plan to do a lattice top, as pictured, prepare the
dough strips as described in How to Make a Lattice Top for a Pie Crust.

Scoop fruit mixture into dough-lined pie dish.

Prepare the top crust: If you would like a lattice top, weave strips of pie dough over the top of
the fruit-filled pie dish as described in How to Make a Lattice Top for a Pie Crust. (If you
would like a solid top for your pie, place the second rolled-out pie dough crust on top of the
pie.) Press ends of strips into the rim of the bottom crust.

Trim the edges to 1/2-inch. Fold the edges back over themselves and crimp to seal.
If you are using a solid top crust, score the top to create air vents.

Bake: To protect the crust edges from burning, cover the edges of the crust with aluminum
foil or an aluminum pie protector.

Bake at 375°F in the middle rack for 25 minutes.

Remove the foil.



I:‘ Return to oven and bake for an additional 20-30 minutes, until the top is golden and thejuices
are bubbling. Cool completely before serving.

Nutrition Facts
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Properties
Glycemic Index:15.39, Glycemic Load:9.22, Inflammation Score:-2, Nutrition Score:4.2804347976394%

Flavonoids

Cyanidin: 1.57mg, Cyanidin: 1.57mg, Cyanidin: 1.57mg, Cyanidin: 1.57mg Petunidin: 5.3mg, Petunidin: 5.3mg,
Petunidin: 5.3mg, Petunidin: 5.3mg Delphinidin: 6.33mg, Delphinidin: 6.33mg, Delphinidin: 6.33mg, Delphinidin:
6.33mg Malvidin: 14.43mg, Malvidin: 14.43mg, Malvidin: 14.43mg, Malvidin: 14.43mg Pelargonidin: 4.48mg,
Pelargonidin: 4.48mg, Pelargonidin: 4.48mg, Pelargonidin: 4.48mg Peonidin: 0.15mg, Peonidin: 0.15mg, Peonidin:
0.15mg, Peonidin: 0.15mg Catechin: .06mg, Catechin: 1.06mg, Catechin: 1.06mg, Catechin: .06mg
Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg
Epicatechin: 0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg Epicatechin 3-gallate: 0.16mg,
Epicatechin 3-gallate: 0.16mg, Epicatechin 3-gallate: 0.16mg, Epicatechin 3-gallate: 0.16mg Epigallocatechin 3-
gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-
gallate: 0.02mg Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg Hesperetin:
0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin: 0.07mg, Naringenin: 0.07mg,
Naringenin: 0.07mg, Naringenin: 0.07mg Luteolin: 0.52mg, Luteolin: 0.52mg, Luteolin: 0.52mg, Luteolin: 0.52mg
Kaempferol: 0.41mg, Kaempferol: 0.41mg, Kaempferol: 0.41mg, Kaempferol: 0.41mg Myricetin: 0.52mg, Myricetin:
0.52mg, Myricetin: 0.52mg, Myricetin: 0.52mg Quercetin: 1.56mg, Quercetin: 1.56mg, Quercetin: 1.56mg,
Quercetin: 1.56mg Gallocatechin: 0.0lmg, Gallocatechin: 0.01mg, Gallocatechin: 0.01Img, Gallocatechin: 0.0Img

Nutrients (% of daily need)

Calories: 187.96kcal (9.4%), Fat: 5.91g (9.09%), Saturated Fat: 1.78g (111%), Carbohydrates: 32.86g (10.95%), Net
Carbohydrates: 30.74g (11.18%), Sugar: 16.14g (17.93%), Cholesterol: Omg (0%), Sodium: 88.56mg (3.85%), Alcohol:
0.09g (100%), Alcohol %: 0.1% (100%), Protein: 1.77g (3.55%), Vitamin C: 13.89mg (16.84%), Vitamin K: 13.42ug
(12.78%), Manganese: 0.25mg (12.71%), Fiber: 2.12g (8.47%), Folate: 23.3ug (5.83%), Vitamin B1: 0.08mg (5.17%),
Vitamin B3: 0.87mg (4.34%), Iron: 0.75mg (4.19%), Potassium: 132.86mg (3.8%), Vitamin B2: 0.06mg (3.6%),
Calcium: 29.5mg (2.95%), Phosphorus: 26.32mg (2.63%), Magnesium: 10.07mg (2.52%), Vitamin E: 0.35mg (2.36%),
Selenium: 1.64pug (2.35%), Copper: 0.04mg (2.177%), Vitamin B6: 0.04mg (2.14%), Vitamin B5: 0.17mg (1.67%), Zinc:
0.17mg (1.13%)



