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Rhubarb and  
Rosemary Tart
infused with Grand Marnier and orange
Makes one 9-inch (23 cm) tart

Somehow rhubarb eluded me most of my life. My first taste of rhubarb was 
only recently, in a dessert that featured it marinated in Grand Marnier, honey, 
and rosemary. I knew instantly that I’d been missing out—and that I needed 
to re-create a version of this delight for myself. Rhubarb’s main flavor is an 
aromatic sourness, and I love how the liqueur and rosemary work with the 
rhubarb’s nature to give this tart its unique flavor.

Note: Macerating the rhubarb makes it flexible enough to arrange in a circu-
lar pattern. Plan ahead and let it macerate the night before for convenience. 

t o  P r e PA r e  t h e  r h u B A r B

1. Slice the rhubarb stalks into thin strips, 4 to 6 strips per stalk. Bruise 3 
rosemary sprigs with the back of a chef ’s knife. Place the rhubarb into a shal-
low dish, add the rosemary sprigs, and cover with ¾ cup of the coconut sugar, 
mixing to coat. Cover and let macerate for 4 to 5 hours or overnight in the 
refrigerator. 

2. Drain the rhubarb, reserving the soaking liquid. In a medium saucepan, 
mix the soaking liquid and soaked rosemary with the remaining ¼ cup 
coconut sugar, the orange zest and juice, and Grand Marnier. Bring to a 
boil over medium-high heat and boil for 10 to 15 minutes, until syrupy and 
reduced to about ¼ cup. Add the remaining 3 sprigs rosemary, cover, and 
let infuse while you bake the tart. You will use this orange-rosemary glaze 
during assembly.

t o  P r e PA r e  t h e  C ru st

1. Pour the coconut oil into a small shallow dish and place in the freezer for 
10 to 15 minutes, until hardened. Lightly grease the tart pan.

2. In a food processor, combine the flours, tapioca starch, coconut sugar, 
rosemary, and salt and pulse several times to mix. Remove the hardened coco-
nut oil from the freezer and cut it into small cubes. Add it to the flour mixture 
and pulse until the coconut oil is ground into tiny granules and incorporated 
into the flour. The mixture will resemble sand.

3. Add 4 tablespoons ice water to the food processor and pulse several times 
to bring the dough together. Check the dough with your fingers; it should 

for the rhubarb filling
1½ pounds (680 g) rhubarb
6 fresh rosemary sprigs, 

divided
1 cup (140 g) coconut 

sugar, divided
Zest of 1 orange
1 cup (240 ml) freshly 

squeezed orange juice
2 teaspoons Grand Marnier

for the crust
½ cup (120 ml) coconut oil, 

melted, plus more for 
oiling the pan

½ cup (70 g) buckwheat 
flour

½ cup (90 g) brown rice 
flour 

¼ cup (30 g) tapioca starch 
2 tablespoons coconut 

sugar
1 teaspoon minced fresh 

rosemary
¼ teaspoon sea salt
4 to 5 tablespoons ice 

water

for assembling
5 tablespoons coconut 

sugar
1 tablespoon chopped fresh 

rosemary
2 tablespoons almond flour



212 The Vibrant Table

stick when pressed together. If not, add 1 more tablespoon ice water and pulse 
again.

4. Turn the dough onto a work surface (it will be crumbly) and quickly knead 
it into a ball. Flatten it with the palm of your hand and press it into the tart 
pan. Starting at the center, push the dough out to the sides, covering the 
bottom until the crust is even. Prick with a fork several times and chill in the 
refrigerator for 30 minutes.

t o  A s s e m B l e  A n d  B A K e  t h e  tA rt

1. Preheat the oven to 375°F (190°C).

2. In a small bowl, mix the coconut sugar and chopped rosemary.

3. Take the crust out of the refrigerator and sprinkle with the almond flour. 
Snugly arrange the drained rhubarb in a circular pattern to fill the tart. 
Sprinkle the rosemary-sugar mixture on top. Bake for 40 minutes, or until the 
crust is golden brown and the rhubarb is soft and caramelized. Let cool, then 
brush the rhubarb with the orange-rosemary glaze. Unmold, slice, and serve 
with a cup of freshly brewed tea.






