
Crust:
2 cups Almond Flour
3 Tbsp Tapioca Starch or Corn Starch
4 Tbsp Coconut Sugar or Brown Sugar
1/2 cup Coconut Oil + 1/4 tsp Salt 
or 1/2 cup Salted Butter

Mix together until crumbly, reserve 3/4 cup for topping, and press the rest into Mix together until crumbly, reserve 3/4 cup for topping, and press the rest into 
a 9x12 pan.  Bake crust for 10 mins at 350°.  Cool slightly before adding topping. 

Topping:
4 Eggs
1 1/2 cups of Coconut Sugar or Brown Sugar
4 cups ënely chopped Rhubarb
Cinnamon - optional

Spread rhubarb over crust.  Beat together eggs and sugar until well combined, 
pour over rhubarb.  Sprinkle on reserved topping, and cinnamon if desired.  pour over rhubarb.  Sprinkle on reserved topping, and cinnamon if desired.  
Bake 20-25 mins at 350°.  Cut into squares when cool.

Rhubarb Square


