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Date and Rhubarb Crumble Slice 

Yields one 14"x 4.5" tart/ approx. 8-10 slices  | posted March 19, 2016 

Rhubarb Confit | yields 1 1/2 cups 
2 cups sugar 
1 cup water 
20-25 stalks of rhubarb (fresh or frozen)chopped, approx 2- 2 1/2 cups 

Combine sugar and water in a medium pot and bring to a gentle boil. Add in 
rhubarb pieces and simmer until rhubarb is fully-cooked and becomes a thick 
puree, approximately 15-20 minutes.  Press confit through a fine strainer 
three times to ensure all liquid is removed. *Save liquid for use in drinks and 
cocktails. Set mixture aside to cool. 

Shortbread Base 
2 cups all-purpose flour 
2/3 cup sugar 
1/2 tsp fine sea salt 
2 sticks unsalted butter, cut into small pieces 

Preheat oven to 350F.  Grease and flour pan; set aside. Sift flour and salt into 
a bowl of a food processor. Add in sugar and butter. Pulse just until a loose 
dough forms. Press into pan until it reaches half way up the sides. Depending 
on the size of pan you use, there may be some dough left over. Bake at 350F 
for 25-35 minutes or until top is light golden brown and based is fully baked 
through. Set aside to cool. 

Date Crumble Topping 
1 cup quick rolled oats 
1/3 cup all-purpose flour 
2 tablespoons sugar 
1/2 teaspoon fine sea salt 
1/2 stick unsalted butter, chilled and cut into small pieces 
12 large dates, pitted and finely chopped, approx. 1 cup 

Combine oats, flour, sugar, and salt into a large bowl. Mix in the butter with 
your fingers until there are no large pieces of butter remaining. Add in dates 
and mix to combine. Crumble will look like large granola clusters. 
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To assemble: 
Preheat oven to 350F. Spread cooled Rhubarb Confit over the cooled 
Shortbread Base, leaving a 1/4 inch border around all sides. Top with Date 
Crumble to cover the entire pan. Bake at 350F for 35-40 minutes, checking at 
30 minutes to ensure it is not over-browning. Cool for at least 20 minutes. To 
serve, use a serrated knife to cut into 2-inch slices. Top with vanilla ice cream 
or whipped cream. 

 

 

 

 

  

 


