DEEP DISH RHUBARDB PIE

Thisy delightful dessert coulol never be confused witiv store-boughht
postry. The crust s very shvort, wirieh meany hhandling o wihe care, but
W especially good witiv rivbarb. Serve He warm pie witiv wiripped

reomn or ULl Creoamn

2 U rivnbarb

2 o flowr

1 ¢ swgor

%2 cvp Wght corn syrup

1 thsp: butter

Creanm cheese pastry (see recipe)

1 punt heany cream, wiripped and sweeteneo

Prepare creanm cheese pastry and chidl. Preeat oven to- 425 F. Wash
rivuboarb: Trim ends and cut info- 1 e pleces: There shhouldd be about 6
cwps: Toss the rivnparh witiv flowr and turn unfo- an 82 i round cake
pow or o 82 U squaie pown. Sprunkle any leftover flowr over
rivubparb. Mix sugar and corn syrup, bring to-a boil over medivmm heat,
sturring covstantly. Powr over rivubarh and dot withv butter. Roll owt
pastry between two- pleces of waxed paper to-a size 1 U larger then
baking pon. Remove top plece of waxed paper. Cut several small gasies
v centre of pastry to- let the steam escape. Place pastry over rivubark
withv waked-paper sioe wp: Remove waxed paper .Fold edge unoer anod
flinte double~ Hickness postry against wside edge of pon. Bake unv 425 F
oven 25 min. Remove from oven and let cool slightly before serving.
Spoon unto- bowls and serve withv wiripped cream or Lee cream:

Creown Chheese Poastry

1 30z. package cream clheese, softened
6 thsp: butter, softened

7 o sifted flowr

e e salt



Mix cream cheese and butter wntil flnffy. Add flowr and mix witiv a
fork wntil well blended. Form unto- a ball witihv hands: Wrap un waxed
paper and. chidl before rolling.

Servesy 5-6

N.B. Dowble or 1 % recipe for 8 people



