
Recipe by Jess Thomson • www.jessthomson.wordpress.com• 206.999.7499

Rhubarb Bars with Pine Nut Crust
Recipe 96 of 365

Inspired by one of my favorite desserts, lemon bars, these bars have a rich, buttery crust
made with toasted pine nuts and a gooey, tangy-sweet rhubarb topping. Note that they’ll
need to chill for a few hours after baking before you can cut and serve them.

TIME: about 30 minutes
MAKES: 24 bars

For the pine nut crust:

Vegetable oil spray
2 cups flour
1/2 cup toasted pine nuts
1/3 cup sugar
1/2 teaspoon salt
1 cup (2 sticks) cold unsalted butter, cut into 16 pieces
2 tablespoons sour cream

For the rhubarb topping:

1 cup sugar
1 pound rhubarb, cut into 1” chunks
2 large eggs
1/4 teaspoon salt
1/2 teaspoon baking powder

Preheat the oven to 375 degrees. Spray a 9x13-inch baking pan with the vegetable oil
spray and set aside.

Add the remaining crust ingredients to the work bowl of a food processor. Pulse until the
mixture is sandy and beginning to cling together, about 30 1-second pulses. Dump the
mixture into the baking pan, saving the food processor bowl for making the topping. Use
your hands to press the mixture evenly into the bottom of the pan and up the sides of the
pan about 1/2 inch. Bake the crust for 20 minutes on the middle rack, or until just
beginning to brown at the edges.

When the crust comes out of the oven, start the topping: puree the sugar and the rhubarb
together in the food processor until it has the consistency of applesauce. Add the eggs,
salt, and baking powder, and pulse a few times, until blended. Pour the rhubarb mixture
over the crust, and use a spatula to smooth it into an even layer.

Bake the bars on the middle rack for 20 to 25 minutes, or until the top is firm and just
barely beginning to brown. Let the bars cool for about 30 minutes at room temperature,
then transfer the pan to the refrigerator and cool completely before cutting into squares.


