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with hamburgers, potato salad, watermelon, 
beer, and  of course, pie.   And the Oregon 
strawberry, so ripe and succulent, these 
small orbs ablaze in all their scarlet fi nery.

We ate the pie late, watching “Master-
piece Theatre” in our cozy living room and 
enjoyed, for the moment at least, being 
quarantined. With vanilla ice cream, we rel-
ished every bite. All I can say is that the 
dessert was sublime, simply sublime.

The Fourth of July is America in all the 
roiling frantic expectations of freedom.  
The Fourth is also a party day. And pie is to 
America a non-political statement of civil-
ity, comfort and reunion. 

4th of July S trawberry R hubarb P ie
 For the crust:

� 2 ½ cups all-purpose fl our
� 2  tablespoons granulated sugar
� ½ teaspoon kosher salt
� 1 stick cold unsalted butter, cut into 

½-inch cubes
� ½ cup cold vegetable shortening, cut 

into ½-inch cubes
� 3  tablespoons ice water
� 1  tablespoon  vodka
Place fl our, sugar and salt in the bowl of 

a mixer. Cut the cold butter and shortening 
into the fl our, using the paddle attachment 
or a pastry blender and mix until the butter 
and shortening are the size of small peas.

Add the vodka to the ice water and 
sprinkle one tablespoon at a time over the 
fl our mixture while it is mixing on low 
speed. When the dough begins to hold 
together, transfer to a lightly fl oured sur-
face. Form two balls, one slightly larger 
than the other, and fl atten each into a disk. 
Wrap each disk in plastic wrap and refrig-
erate for a minimum of 30 minutes  or up to 
 two days.

Roll out the larger disk of pie dough. 
Transfer it to a 9-inch pie pan and place in 
refrigerator until ready to use.

For the  strawberry  rhubarb  fi lling:
� 1 pound rhubarb, ends trimmed and 

sliced into ½-inch thick pieces
� 2 cups stemmed and sliced 

strawberries
� 1 ½ cups granulated sugar
� ¼ cup all-purpose fl our
� Grated rind of one orange
� 1  tablespoon lemon juice

� 2 teaspoons vanilla
� ¼ teaspoon kosher salt
� 1 ½  tablespoons butter, divided in 

small pieces
Combine all ingredients in a large mix-

ing bowl, stirring well. Pour into chilled pie 
crust and top with small butter pieces, dis-
tributing evenly.

Roll out remaining disk of pie dough 
and cut even strips. Use these to form a lat-
tice design for top crust. Create a decorative 
edge all the way around, using a fork.

Before baking,  brush lattice crust with 
one egg yolk diluted with one t ablespoon 
cream or milk and sprinkle 1.5 teaspoons 
granulated sugar over top.

Bake in a preheated oven at 400° F with 
oven rack in the bottom third of the oven. 
Bake for 50 to 60 minutes, until the crust 
is golden-brown, and the fruit is tender and 
juices are bubbling. Allow the pie to cool 
for 30 minutes before slicing. Serve warm 
or at room temperature with vanilla ice 
cream.
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CLOCKWISE FROM LEFT: Sliced strawberries and garden-fresh rhubarb make for a colorful pie fi lling. Rhubarb grows well in the Pacifi c 

Northwest. It’s a lush plant but the leaves are poisonous. Once the pie is assembled with the lattice crust, brush with egg wash and sprinkled 

with sugar before baking.
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