strawbeRry rhubarb pie with almond crumble topping
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Another variation of one of our favorite pies – Strawberry Rhubarb, topped with an incredible almond crumble topping.  Hubby prefers his Strawberry Rhubarb Pie the old-fashioned way, with two crusts, but he gobbled this up and told me it was the best yet!  Soooo good!
INGREDIENTS:

1 9-inch pie crust, unbaked 

1 additional pie crust if you want to make decorative crust topper
1 egg yolk (room temperature) 
FILLING:

1 lb. strawberries (hulled and cut in half or quartered if very large)

1 lb. rhubarb (diced into 1/3-inch slices)

1 tablespoon fresh lemon juice

¼ cup cornstarch

¾ cups granulated sugar

½ tsp salt

CRUMBLE TOPPING:

1 cup all-purpose flour

½ cup light-brown sugar (firmly packed)

¼ tsp salt

1/2 teaspoon vanilla extract

6 tablespoons unsalted butter (cold and cut into ¼-inch pieces)

½ cup sliced almonds

HOW I MAKE THIS:
1. Preheat oven to 425 degrees.  Prepare bottom pie crust, sprinkle with flour on the bottom of crust, and place in deep dish pie plate.  Crimp or form edges of pie crust with your fingers.
2. In a mixing bowl, whisk together granulated sugar, cornstarch and salt.  In a separate bowl, mix together rhubarb, strawberry pieces and lemon juice.  Sprnkle with sugar mixture and toss until fruit mixture is evenly coated.  Set aside while you make the crumb topping.

3. In a separate bowl stir together the flour, brown sugar, salt.  Add vanilla, stirring gently.  Add cold butter pieces and sliced almonds, working mixture together until it resembles coarse crumbs.  

4. Assemble pie.  Toss strawberry rhubarb mixture one more time and pour into prepared pie crust.  Sprinkle top evenly with almond crumble mixture.  Brush edges of pie crust lightly with a mixture of one egg yolk and 1 teaspoon of water.  

5. Bake in preheated oven 15 minutes, then reduce oven temperature to 350 degrees.  Tent pie with foil and continue baking 45 to 50 minutes longer, or untl crumble is golden brown and filling is bubbling.

6. Remove from oven and allow to rest at room temperature until cooled (you can also chill it in the fridge if you prefer your pie colder).  

7. Serve with sweetened whipped cream or vanilla ice cream.
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