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VINEGAR & VERJUS

L8 HARVEST RHUBARBCUSTARD PIE
WITH FLAKY PIE CRUST

[0 MARUE vinecar

5% ACETIC ACID VINEGAR | 200 ml, 1 litre

Icewine vinegar is made from Vidal grapes that are picked while
naturally frozen in the winter, from the vine, and pressed immediately.
Bottle aged for years.

Rhubarb Filling

Prep Time: 10 min

Cooking Time: 55 min

Ingredients:

Filling: beat with rotary beater
2 eggs

1/3 cwp milk

Ya cup tour

3 Thsp. salted butter
Combined with:

4 cups finely cut thubarb

1 thsp L8 Harvest Vinegar

Mefod
o Tuminto pashy lined plate

o Buke in preheated oven at 425° for 15 minutes

o then reduce heat to 350° and confinue baking unl ling is dlmost se high should
fake 35 - 40 minutes longer.
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VINEGAR & VERJUS

L8 HARVEST RHUBARB CUSTARD
PIE WITH FLAKY PIE DOUGH

[0 MTUE vinecar

5% ACETIC ACID VINEGAR | 200 ml, 1 ltre

Icewine vinegar is made from Vidal grapes that are picked while
naturally frozen in the winter, from the vine, and pressed immediately.
Bottle aged for years.

Flaky Pie Dough Ingredents:

Serves: 6 Pies
Prep Time: 10 min

Cooking Time: 15 min

Pastry Dough:

5 cups flour

1 tsp. salt

1 pkg. (454g or pound) lard

Then add on cup of liquid which includes:

1 beaten egg

1 thsp. L8 Harvest (the vinegar makes pie crust naturally flaky and light in texture)
Water

. Mix the wet and dry ingredients with your hands until a smooth
consistent ball of dough is formed. Don't over mix.

. Divide the ball of dough into 6 equal portions. The dough freezes very
well.

. Roll out one portion of the dough.

. Grease a 9-inch pie plate, then place the rolled out dough into the
dish, with 12" of dough over the edge of the pie dish.

. Fold the overhanging dough and flute the edges, but do not prick the
pastry.

. Adjust a rack to sit on the lowest position in the oven. Preheat the oven
to 400°F.

. Line the pie dough with a sheet of parchment paper large enough to
hang over the edges of the plate, and fill with pie weights.

. Bake the crust on the lowest rack for 15-17 minutes, until the edges of
the crust are the slightest bit golden and the center of the crust is
matte.

. Remove the crust from the oven and carefully lift off the parchment
and pie weights.

o Increase the oven temperature to 425°F.

. Transfer the rhubarb filling mixture into the blind-baked pie crust.
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