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Crust
2c Flour
Ya ¢ Sugar

| c Cold Butter

Combine until mixture resembles course crumbs. Press in 9 x 13 pan and bake for 10 minutes at 350
degrees. Meanwhile make filling.

Filling

2c Sugar

71Tbsp Flour

l c Whipping Cream

3 Eggs (beaten)

5c Chopped Rhubarb (fresh or frozen)

Mix sugar and flour. Whisk in eggs and cream. Stir in rhubarb. Pour over crust. Bake 350 degrees for
40-45 minutes. Cool.

Topping
2 Pkgs (3 0z) cream cheese
Y2c  Sugar

2t  Vanilla
l c Whipped Cream

Beat cream cheese, sugar and vanilla. Fold into whipped cream and spread on top of bars. Chill and
then serve.

Courtesy of Eileen Sheppard, Spin Cycle Laundromat, Prosser WA
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