Rhubarb-Strawberry Custard Pie
(From CSA Member Cheryl Van Epps-Fung)
Pie crust
For 9" Pie                                   For 10" Pie
1 cup King Arthur flour                1 1/2 cup King Arthur flour
1/2 tsp salt                                    3/4 tsp salt
1/3 cup canola oil                       1/2 cup canola oil
2 tbsp water                                 3 tbsp water
Mix first three ingredients using a pastry blender. Sprinkle with water 1 tbsp at a time and mix. Make a ball of the dough. Roll out to 1/8" thick between wax paper sheet that has been folded over. Transfer to a pie pan and pinch around the edges to complete the bottom crust of the pie.

Pie Filling
For 9" Pie                                         For 10" Pie
3 eggs                                                 4 eggs
3 tbsp milk                                           4 tbsp milk
1 cup sugar                                           1 1/2 c sugar
1/4 cup flour                                          1/3 cup flour
1/2 tsp nutmeg                                        3/4 tsp nutmeg
4 cup diced rhubarb                                6 cup diced rhubarb
1 c diced strawberries                               1/2 c diced strawberries
1 1/2 tsp butter                                        3 tsp butter
1/4 cup flour                                           1/3 cup flour
1/4 cup sugar                                         1/3 cup sugar
dash cinnamon                                     2 dashes cinnamon
dash allspice                                           1 dash allspice
Heat oven to 425 degrees F. Beat the eggs slightly; add the milk. Mix sugar, flour and nutmeg; stir into the egg mixture. (If using frozen rhubarb, drain off as much of the thawed liquid as possible.) Mix in the rhubarb and strawberries. Pour into pastry-lined pie pan. With a fork, mix together the flour, sugar, allspice and cinnamon. Cover the rhubarb with this crumble topping. Bake 20 min at 425 degrees F followed by 50 minutes at 400 degrees F. 
(The crust should be a golden brown, the crumble topping should be lightly charred, and the filling should have bubbled for at least 15 min.)

