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Aunt Mabel Hillier’s

Delicious Rhubarb Cream Pie

Rhubarb has a satisfying tartness—a perfect complement in a 
cream pie!

3 cups diced rhubarb
1 cup sugar
3 tablespoons flour
2 eggs
1 9” pie shell

Preheat oven to 400°.

Arrange rhubarb in unbaked pie shell.

Blend together the sugar and flour, add the eggs 
and stir.

Pour over the rhubarb.

Bake for 20 minutes, then reduce temperature 
to 350° and bake 20 minutes. Test center for 
doneness (it will be firm and custardy).

From Jackie Kelder’s Family Recipe Book

Find more delicious recipes for local produce at 
www.homegrownminigolf.com.
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