Strawberry Rhubarb Pie:
This pie uses about 1 lb of rhubarb and a little more than half a quart of strawberries.
Mix together:
2 1/4 cup white, all-purpose flour
1 teaspoon salt
2 teaspoons sugar (optional)
Add in and mix with fingers until mixture becomes like coarse meal:
1 stick cold, unsalted butter (cut into pieces)
½ cup shortening
(You can also use all butter – the crust will just be harder to mix and handle)
Add to mixture:
5 tablespoons (or more) cold water
Mix water into dough (being careful not to overhandle), add extra if more is needed to form dough into two
balls. Wrap dough balls in plastic wrap, flatten into disks, refrigerate for 20 minutes or so to make rolling
easier. While dough is in the refrigerator, mix together:
2 ½ cups rhubarb (cut into 1-inch chunks)
2 ½ cups strawberries (hulled and quartered, or halved if they’re small)
1/4 cup flour
2/3 to 1 cup sugar
1/4 teaspoon salt
Roll dough out using plenty of flour on rolling surface and rolling pin. Using a spatula, transfer bottom crust
to pie pan. Add filling, and, if you’d like, dot filling with pats of butter. Place top crust over filling, cut off any
extra overhanging dough, seal crusts together. 
Bake at 425F for 30 minutes, then lower the heat to 350F and bake for 25 to 30 minutes longer. (You can brush crust with beaten egg during the last 10 minutes of baking if you’d like a shiny, more golden crust).
You’ll know the pie is done when the crust is golden brown and the juices look thick.
Note: If you’ve never made a pie before, check out the page "Making a Pie Crust, Step by Step" on allrecipes.com (http://allrecipes.com//HowTo/making-a-pie-crust-step-by-step/Detail.aspx). 
Great tips for making and putting together the crust.

