
Good-as-Gram’s Rhubarb Tart 
 

 
 
   When she was crossing the ocean with her family and everyone was seasick, Niamh’s father 
“tried to distract us kids from our misery by getting us to close our eyes and visualize a perfect 
day.”  
   The day she remembered was a day spent at her Gram’s house in County Galway. A goose 
was roasting and Gram was rolling out dough for a rhubarb tart, “back and forth with the big 
rolling pin, dusting the yellow dough with handfuls of flour, stretching it to cover the brimming pie 
dish.” 
   “When the tart’s safely in the oven, we move to the front room…just the two of us, for 
afternoon tea, strong and black with plenty of sugar and currant bread, sliced and warm.” 
   (This recipe is from foodnetwork.com, where it is attributed to Mary Sue Milliken and Susan 
Feniger.) 
 
Makes 8 servings 
 
1 2/3 cups flour 
¼ teaspoon salt 
2 tablespoons powdered sugar 
½ cup (1 stick) chilled unsalted butter, cut into pieces 
2 large egg yolks 
2 tablespoons (about) ice water 
3 tablespoons apricot jam 
1 cup sugar 
¼ cup water 
2 tablespoons brandy 
1 tablespoon fresh lemon juice 
½ teaspoon ground cinnamon 
¼ teaspoon ground nutmeg 
2 pounds fresh (or frozen) rhubarb, trimmed, cut diagonally into ½-inch-thick pieces 
 
Mix flour, salt and powdered sugar in a food processor. Add butter and cut in using on/off turns 
until mixture resembles coarse meal. Add egg yolks and process briefly to blend. Add enough 
water by the tablespoon until mixture forms moist clumps.  
 
Gather dough into a ball; flatten into a disk. Wrap in plastic and refrigerate 30 minutes.  
 
Roll out dough on lightly floured surface to a 12-inch circle. Transfer to a 9-inch tart pan with 
removable bottom. Trim crust overhang to ¼ inch. Fold overhang in, creating double-thick sides. 
Freeze crust 15 minutes.  
 
Preheat oven to 350 degrees.  
 



Line crust with foil. Fill with dried beans or pie weights. Bake in preheated oven until sides are 
set, about 20 minutes. Remove foil and beans. Return crust to oven and bake until golden 
brown, piercing with a fork if bubbles form, about 15 minutes. Transfer pan to a rack. Brush 
crust with jam. Cool completely.  
 
In a large, heavy skillet, combine sugar, water, brandy, lemon juice, cinnamon and nutmeg over 
medium heat. Stir until sugar dissolves. Bring to a boil. Add rhubarb and return to a boil. Reduce 
heat to medium-low. Cover pan and simmer until rhubarb begins to soften, about 5 minutes. 
Remove pan from heat. Let stand covered until rhubarb is tender, about 15 minutes. Uncover 
and cool completely.  
 
Using a slotted spoon, remove rhubarb from cooking liquid and arrange decoratively in crust. 
Boil cooking liquid until reduced to a glaze consistency. Brush glaze over rhubarb. 


