RHUBARB CUSTARD BARS
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So old fashioned and so delicious!   Sweet rhubarb and custard filling on top of a shortbread cookie crust, topped with a cloud of cream cheese & sweet whipped cream!  
INGREDIENTS:

SHORTBREAD CRUST:
2 cups all-purpose flour
¼ cup sugar

1 cup cold butter

RHUBARB CUSTARD FILLING:

2 cups sugar
¼ cup cornstarch

1 cup heavy whipping cream

3 large eggs, room temperature

1 teaspoon vanilla

½ teaspoon cinnamon

2-3 drops pink or red gel food coloring (optional)

5-1/2 cups finely chopped fresh rhubarb

TOPPING:

8 oz. cream cheese, softened

½ cup sugar

1 teaspoon vanilla extract

8 oz. Cool Whip, thawed
HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  Spray a 13x9-inch baking pan with non-stick spray or line with parchment paper; set aside.

2. Prepare Crust:  In a medium bowl, whisk together the flour and sugar.  Cut butter into small pieces and immediately add to bowl; using a pastry blender, a couple of forks or your food processor, cut or pulse together until it resembles coarse crumbs.  Press evenly into bottom of prepared pan.  Bake for 12 minutes; remove from oven.

3. Prepare Filling:  In a large bowl, whisk together the sugar, cornstarch and cinnamon.  In a small bowl, whisk eggs.  Pour eggs, heavy cream, vanilla and a drop or two of pink or red food coloring into sugar mixture and whisk until blended.  Add chopped rhubarb and fold together with spatula.  

4. Gently pour filling on top of baked cookie crust – direct filling onto the top of a spatula or back of a large spoon to prevent it from breaking up your baked cookie crust.  It will level itself out.   
5. Return to oven and bake for 40 to 45 minutes or until the custard is set.  Remove from oven and cool on baking rack for an hour; cover pan with foil and place in refrigerator and chill for at least 4 hours or overnight.    
6. Prepare Topping:  beat cream cheese, sugar and vanilla until smooth; fold in whipped cream.  Spread evenly over top of custard mixture.  Cover and chill for at least 2 hours before serving.  
7. Cut into bars and garnish with fresh raspberries or strawberries (optional).  

8. Store covered in the refrigerator.  

YIELD:   24 bars
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