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PANDOWDY SHIRE
50-65 min
Y 00
Looks Like It Lost a Fight. 205°C
Tastes Like It Won a Blue Ribbon. @ 8 servings

INGREDIENTS:

Buttermilk Shatter Crust

* 1% cups (190g) AP Flour

* 1tBsp (12g) Sugar

* % tsp (4g) Salt

* 10 tBsp (142g) Cold Salted Butter,
cubed small

* Y5 to %2 cup (80 to 120ml) Cold
Buttermilk, as needed

Strawberry Rhubarb Filling

* 2 %2 cups (375g) Strawberries,
hulled quartered

* 3 cups (360g) Rhubarb, sliced ¥2
inch (1.25cm) thick

* %4 cup (135g) Sugar

* %4 cup (50g) Light Brown Sugar,
packed

* 3 tBsp (24g) Cornstarch

* Y4 tsp (1.5g) Salt

*1tsp (5ml) Vanilla Extract

* % tsp (0.3g) Black Pepper

*1tsp (2g) Lemon Zest

* 1tBsp (15ml) Lemon Juice

* 3 tBsp (42g) Salted Butter,
browned

First Bake Finish

*1Large Egg (50g), beaten

*1tsp (5ml) Water

* 1tBsp (12g) Sanding or
Turbinado Sugar

Mid-Bake Dowdy Finish

* 2 tBsp (30ml) Heavy Cream

*1to 2 tBsp (12 to 24g) Sanding or
Turbinado Sugar

Scan this

code to
watch the
video!

INSTRUCTIONS:

Buttermilk Shatter Crust

1. In a large bowl, whisk together the flour, sugar, and
salt.

2. Add the cold cubed butter. Work it into the flour
with your fingertips, a pastry blender, or by
flattening the cubes between your fingers. Leave a
mixture of small pea-sized pieces and a few larger
flattened butter flakes.

3. Drizzle in %3 cup (80ml) cold buttermilk and toss
with a fork until the dough looks shaggy. Add more
cold buttermilk, 1 tBsp (15ml) at a time, until the
dough clumps when squeezed but does not feel
wet or sticky. Use up to %2 cup (120ml) total,
depending on your flour, humidity, and buttermilk
thickness.

4. Turn the dough onto a lightly floured surface and
gently press it together. Roll it out slightly and then
roll it over itself 3 to 4 times to create flaky layers.

5. Roll and shape the dough into a disk, wrap it, and
chill for at least 45 minutes.

Strawberry Rhubarb Filling

1. Melt the butter for the filling in a small pan over
medium heat. Cook until it foams, smells nutty, and
the milk solids turn golden brown.

2. Pour the browned butter into a heatproof bowl and
let it cool slightly.

3. In a large bowl, combine the rhubarb,
strawberries, sugar, brown sugar, cornstarch,
lemon juice, lemon zest, vanilla, salt, black pepper,
and browned butter.

4. Toss until glossy and evenly coated. Let the filling
sit for 10 to 15 minutes while you roll the crust.

Prepare Your Pan and Oven

1. Heat the oven to 400°F (205°C). Butter your
baking dish. A 9 inch (23cm) deep pie dish, or cast
iron skillet, or 8-by-8-inch (20 by 20cm) baking
dish.
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INSTRUCTIONS (CONTINUED)

Assemble and Bake

1. Spoon the fruit filling into the dish, scraping in all the syrupy juices.

2. Roll the chilled crust slightly larger than the top of your dish, about % - 3/4¢ inch
(3 to 5Smm) thick. Lay it over the fruit.

3. Tuck the edges in loosely and casually rather than crimping. Cut several small vents
in the top and in the outer rim crust.

4. Beat the egg well with 1 tsp (5ml) water. Brush the top and the edges lightly with the
egg wash and sprinkle with 1 tBsp (12g) sanding or turbinado sugar.

5. Bake at 400°F (205°C) for 30 to 35 minutes, until the crust is golden, set, and firm
enough to cut into pieces with a spoon. The filling should be bubbling at the edges.

6. Remove the dish from the oven and reduce the oven temperature to 375°F (190°C).

7. Using the edge of a large spoon, cut or fracture the crust into large irregular pieces.
Gently nudge some of the pieces downward into the hot fruit so the juices bubble up
between them.

8. Do not stir or fully submerge the pastry. The goal is a broken mosaic with some
pastry above the fruit and some edges touching the filling.

9. Combine the heavy cream and sugar for the mid-bake finish, then brush it over the
exposed pastry. Sprinkle with the remaining 1 to 2 tBsp (12 to 24¢g) sanding or
turbinado sugar.

10. Return the dish to the oven and bake at 375°F (190°C) for another 20 to 30 minutes,
until the filling is bubbling thickly through the openings and the crust is deeply
golden, crisp in places, and stained with jammy fruit juices.

11. If the crust browns too quickly before the filling is bubbling thickly, loosely tent the
dish with foil.

12. Let the pandowdy rest for at least 30 minutes before serving.

13. Serve warm with whipped cream, creme fraiche, or vanilla ice cream.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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	INGREDIENTS:
	INSTRUCTIONS:
	Buttermilk Shatter Crust   1. In a large bowl, whisk together the flour, sugar, and       salt.   2. Add the cold cubed butter. Work it into the flour       with your fingertips, a pastry blender, or by       flattening the cubes between your fingers. Leave a       mixture of small pea-sized pieces and a few larger       flattened butter flakes.   3. Drizzle in ⅓ cup (80ml) cold buttermilk and toss       with a fork until the dough looks shaggy. Add more       cold buttermilk, 1 tBsp (15ml) at a time, until the       dough clumps when squeezed but does not feel       wet or sticky. Use up to ½ cup (120ml) total,       depending on your flour, humidity, and buttermilk       thickness.   4. Turn the dough onto a lightly floured surface and       gently press it together. Roll it out slightly and then       roll it over itself 3 to 4 times to create flaky layers.   5. Roll and shape the dough into a disk, wrap it, and       chill for at least 45 minutes.
	Strawberry Rhubarb Filling   1. Melt the butter for the filling in a small pan over       medium heat. Cook until it foams, smells nutty, and       the milk solids turn golden brown.   2. Pour the browned butter into a heatproof bowl and       let it cool slightly.   3. In a large bowl, combine the rhubarb,       strawberries, sugar, brown sugar, cornstarch,       lemon juice, lemon zest, vanilla, salt, black pepper,       and browned butter.   4. Toss until glossy and evenly coated. Let the filling       sit for 10 to 15 minutes while you roll the crust.
	Prepare Your Pan and Oven   1. Heat the oven to 400°F (205°C). Butter your       baking dish. A 9 inch (23cm) deep pie dish, or cast       iron skillet, or 8-by-8-inch (20 by 20cm) baking       dish.
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	Exclusive Member Recipe Drop #65
	Buttermilk Shatter Crust   • 1½ cups (190g) AP Flour   • 1 tBsp (12g) Sugar   • ¾ tsp (4g) Salt   • 10 tBsp (142g) Cold Salted Butter,      cubed small    • ⅓ to ½ cup (80 to 120ml) Cold      Buttermilk, as needed
	Strawberry Rhubarb Filling   • 2 ½ cups (375g) Strawberries,      hulled quartered   • 3 cups (360g) Rhubarb, sliced ½       inch (1.25cm) thick   • ⅔ cup (135g) Sugar   • ¼ cup (50g) Light Brown Sugar,       packed   • 3 tBsp (24g) Cornstarch   • ¼ tsp (1.5g) Salt   • 1 tsp (5ml) Vanilla Extract   • ⅛ tsp (0.3g) Black Pepper   • 1 tsp (2g) Lemon Zest   • 1 tBsp (15ml) Lemon Juice   • 3 tBsp (42g) Salted Butter,       browned
	First Bake Finish   • 1 Large Egg (50g), beaten   • 1 tsp (5ml) Water   • 1 tBsp (12g) Sanding or       Turbinado Sugar
	Mid-Bake Dowdy Finish   • 2 tBsp (30ml) Heavy Cream   • 1 to 2 tBsp (12 to 24g) Sanding or       Turbinado Sugar
	Scan this  code to watch the  video!


	NOTES:
	INSTRUCTIONS (CONTINUED)
	Assemble and Bake   1. Spoon the fruit filling into the dish, scraping in all the syrupy juices.   2. Roll the chilled crust slightly larger than the top of your dish, about ⅛ - ³⁄₁₆ inch       (3 to 5mm) thick. Lay it over the fruit.   3. Tuck the edges in loosely and casually rather than crimping. Cut several small vents       in the top and in the outer rim crust.   4. Beat the egg well with 1 tsp (5ml) water. Brush the top and the edges lightly with the       egg wash and sprinkle with 1 tBsp (12g) sanding or turbinado sugar.   5. Bake at 400°F (205°C) for 30 to 35 minutes, until the crust is golden, set, and firm       enough to cut into pieces with a spoon. The filling should be bubbling at the edges.   6. Remove the dish from the oven and reduce the oven temperature to 375°F (190°C).   7. Using the edge of a large spoon, cut or fracture the crust into large irregular pieces.       Gently nudge some of the pieces downward into the hot fruit so the juices bubble up       between them.   8. Do not stir or fully submerge the pastry. The goal is a broken mosaic with some       pastry above the fruit and some edges touching the filling.   9. Combine the heavy cream and sugar for the mid-bake finish, then brush it over the       exposed pastry. Sprinkle with the remaining 1 to 2 tBsp (12 to 24g) sanding or       turbinado sugar.  10. Return the dish to the oven and bake at 375°F (190°C) for another 20 to 30 minutes,       until the filling is bubbling thickly through the openings and the crust is deeply       golden, crisp in places, and stained with jammy fruit juices.  11. If the crust browns too quickly before the filling is bubbling thickly, loosely tent the       dish with foil.  12. Let the pandowdy rest for at least 30 minutes before serving.  13. Serve warm with whipped cream, crème fraîche, or vanilla ice cream.


