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Rhubarb & Marzipan Pie 
Blog post: https://korenainthekitchen.com/2018/05/18/rhubarb-and-marzipan-pie/	
 
Based on Anne Dimock's Straight-Up Rhubarb Pie on Food52. Makes one 9" pie, about 8 
servings. 
 
Preheat the oven to 425˚F (400˚F convection) with the rack in the lower third of the oven. 
 
You will need pastry for a double crust pie(that's a top and bottom crust). I used my 
favourite flaky and tender all-butter pastry. Make sure your pastry is well-chilled so it doesn't 
shrink too much in the oven. 
 
Roll out one half of the pastry to between 1/8"-1/4" thick and line a 9" glass pie plate with it (glass 
pies plates are best for preventing soggy bottom crusts!). Trim the edges of the pastry to a 1" 
overhang and set aside. 
 
Roll out the second half of the pastry again to 1/8"-1/4" thick, large enough to cover the top of the 
pie.  Place the pie plate on top of it and gently mark its outline. Remove the pie plate and transfer 
the rolled-out pastry to a cutting board. With a paring knife, cut a filigreed flower pattern on top, 
staying within the outline of the pie plate. 
 
Place both the lined pie plate and the pastry top in the fridge while you prepare the filling. 
 
In a large bowl combine: 

5 cups sliced rhubarb 
1 cup granulated white sugar 
4 tbsp cornstarch 
good pinch kosher salt 
2 pinches ground cinnamon 

Toss together with your hands. 
 
Add 1 cup chopped marzipan (chopped into 1/2" cubes) to the rhubarb filling, and gently toss 
with your hands, breaking up any clumps of marzipan. Scrape the rhubarb-marzipan filling into 
the lined pie plate, again breaking up any large clumps of marzipan that you come across, and 
spread everything out evenly. 
 
With a pastry brush, lightly brush some water around pastry at the edges of the pie. Place the 
chilled filigreed top pastry oven the filling, centring the pattern in the middle of the pie, and press 
firmly around the edges to seal. Trim the pastry right to the edge of the pie plate and use a fork to 
crimp the edges of the pastry tightly. 
 
Brush the top of the pie with an egg wash (1 egg + 1 tbsp water) and sprinkle lightly with 
granulated white sugar.  
 
Place the pie on an aluminum baking sheet (this will help the bottom bake better and also catch 
any overflowing rhubarb juice) and place in the lower third of the preheated 425˚F (400˚F 
convection) oven. Bake for 15 minutes, then reduce the temperature to 350˚F (325˚F convection) 
and bake an additional 40-50 minutes, until deeply golden brown and the juices in the middle of 
the pie are bubbling (this is how you know the cornstarch in the filling has been fully activated to 
thicken the pie juices) - watch the pie carefully and if any of the top bits start to look overly 
browned, cover with foil. 
 
Let the pie cool to room temperature (or a little warmer is fine too), then cut into slices and serve 
with a scoop of vanilla ice cream.  


