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Rhubarb Crisp
- That Stands Up to Pie

HEN you think of rhubarb you probably think of strawberry-rhubarb
pie, a quintessential spring dessert, especially if it's made by someone
who makes good pies. I usually manage around one pie crust annually,
so I need alternatives. Thus, when the spring’s first rhubarb showed
up, I adjusted the execution and produced a crisp.
Perhaps equally intriguing is that I ditched the strawberries. Not that [ don't like
them, or the combination, but good rhubarb arrives much earlier than good straw-
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berries do (they don't really
show up in the Northeast until
June). Besides, with each pass-
ing year I appreciate rhubarb
solo more,

If rhubarb is young and fresh,
you can trim it in seconds. If it
has fibrous outer strings, peel
them off as you would those of
celery. Just slide a paring knife
under the topmost layer, grab
the outer skin of the stalk with
your thumb, and pull. This
might take a minute.

Toss the rhubarb with orange
or lemon juice and zest, and
only a little sugar. | use a quar-
ter cup or so — it seems to be
enough — though you won't go
awry by adding another couple
of tablespoons. (You can also
substitute strawberries for
some of the rhubarb if you want
the classic combination.)

Blend the ingredients for the
crisp topping in a food proces-
sor, but be sure to add the oats
and pecans last so that you re-
tain some crispness in your
crisp. Crumble the topping over
the rhubarb mixture, and bake
— it is nearly effortless and as
good or better than a pie.

RHUBARB CRISP
Time: About 1 hour, largely unattended

6 tablespoons cold butter, cut into
small pleces, plus more for
greasing pan

22 to 3 pounds rhubarb, trimmed,
tough strings removed, and cut
into 114-inch pieces (about5to 6
cups)
Vs cup white sugar

1 tablespoon orange or lemon
juice

1 teaspoon orange or lemon zest

¥a cup brown sugar

2 cup all-purpose flour

1/ teaspoon cinnamon, or to taste
Pinch salt

2 cup rolled oats

12 cup pecans.

1. Heat oven to 375 degrees. Grease an
8- or 9-inch square baking or gratin dish
with a littie butter. Toss rhubarb with white
sugar, orange or lemon juice and zest,
and spread in baking dish. 8

2. Put the 6 tablespoons butter in a food
processor along with brown sugar, flour,
cinnamon and salt, and puise for about 20
or 30 seconds, until it looks like small
peas and just begins to clump together.
Add oats and pecans and pulse just a few
times to combine.

3. Crumble the topping over rhubarb and
bake until goiden and beginning to brown,
45 10 50 minutes

Yield: 610 8 servings. £

TN ALY —



