
Strawberry-Rhubarb 
Crumble 
 
Yield: 9-16 bars (One 8x8 square pan) 
Prep Time: 20 minutes 
Cook Time: 45 minutes 
Price: Just under $8 total  
          (50-89 cents per bar) 

 
 
INGREDIENTS 
For the Fruit Filling: 
¾ lb rhubarb, ends cut off (look for bright red stalks!) 
1 lb. strawberries, washed and hulled 
1/3 cup granulated sugar  
3 TBSP honey 
1 tsp lemon juice 
½ tsp lemon zest 
 
For the Crumble Topping: 
1/3 cup slivered almonds 
½ cup quick-oats 
1/3 cup granulated sugar 
1/3 cup brown sugar 
¾ cup all-purpose flour 
Good pinch of salt 
6 TBSP chilled, unsalted butter, cut into small cubes 
 
 
DIRECTIONS 
Pre-heat your oven to 375°F and grease an 8x8 square baking pan. 
 
Cut each of your rhubarb stalks in half lengthwise so each one becomes two long stalks. Then slice them 
into ¼-inch pieces. Cut the hulled strawberries in half or into fourths if they are large. Add all of the 
chopped rhubarb and strawberries to a large mixing bowl. 
 
To the fruit add the sugar, honey, lemon juice and zest. Give it a good toss to incorporate all the 
ingredients and to coat the fruit well. Pour the fruit filling into your prepared baking pan. 
 
Make the crumble topping by adding the almonds to a food processor and pulsing them a few times just to 
break them up a bit. To the almonds add the quick-oats, granulated and brown sugars, flour, and salt. 
Pulse several times and then run on LOW a few seconds to combine. Add in the chilled butter cubes and 
pulse 10-20 times until the mixture begins to come together and gets a bit crumbly. Remove the blade 
from the processor. Scrape the sides and bottom of the processor with a spatula, and then use your fingers 
to squeeze and crumble the mixture a bit more to ensure it has that crumbly texture you want for your 
topping. Pour the topping right over the fruit in the pan, using your fingers to spread it out evenly over the 
top. 
Bake in your pre-heated oven for about 45 minutes until the fruit filling is bubbly and the crumble-topping 
is a beautiful golden brown. Set the pan on a wire rack to cool, about 10 minutes. 
 



SERVING SUGGESTION: Serve warm or at room temperature with vanilla ice cream! Can be re-
warmed in a 350 oven for 5-10 minutes or pieces can be heated individually in a microwave as needed. 
 
NOTE: If you don’t have a food processor, just put the almonds in a zip-top bag and break them up a bit 
with a kitchen hammer or a rolling pin. Add all the ingredients except the butter cubes to a large bowl and 
whisk well to combine. Add in the butter cubes and either use your fingerss or a pastry cutter to 
incorporate the butter until it becomes a crumbly mixture. 
 


