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All About: Rhubarb 

 

 

 

How to Store Rhubarb:  

The natural season for rhubarb grown in fields instead of a hot-house is April through June, but we will 
get a second picking about 6 weeks later if the conditions are just right. 

Rhubarb is quite perishable, so place the stalks in a plastic bag and store in the crisper drawer in your 
refrigerator for 3-5 days. The loss of moisture is the biggest enemy to a longer life for rhubarb. 

Rhubarb is a vegetable, though because of its unique flavor it is most commonly used as a fruit for pies, 
tarts and other desserts. When time is taken to try it in new ways, it builds appreciation for this unique 
early spring, perennial vegetable.  
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Types of Rhubarb: 

There are many varieties of rhubarb ranging in colors from pale green to a deep purplish red. Some 
people claim that the greener the stalks, the sourer will be the rhubarb. That isn’t necessarily true, there 
are so many different varieties, and some are sweeter than others. There are old Heirloom plants (like 
ours) that have been handed down from generations past, and we just keep propagating new plants 
from the old ones, so it will be useful for you to try what you find in your hand and make your own 
judgement about which ones you love most. 

Rhubarb contains more calcium than the same amount of milk, but it’s in a form that the body can’t 
absorb easily. The stalks however, do contain healthy amounts of vitamins K and C, potassium, 
manganese, and other vitamins and minerals. Rhubarb also give a healthy dose of fiber. 

Rhubarb has only 20 calories per serving, but to be palatable for most people it requires sweetening. 

 

Best Uses: 
 Salads     
 Soups      
 cocktails 
 Roasted     
 chutneys 
 pickles     

  

 

Preparing Rhubarb:  
Rhubarb is so productive but when it comes to 
the leaves, don’t try to experiment with them, 
they are toxic, and should be tossed out. 

Cut the root end and leaf end of the rhubarb. 
Cut stalks into 1-2-inch pieces. 

Rhubarb is very tart, and normally requires 
some type of sweetener. There are many 
recipes that add sweet ingredients other than 
sugar, try some of them to keep your rhubarb 
on the ‘healthy’ list!  

If you love things sour, you might just want to 
eat it straight or try dipping it into the sugar 
bowl first. 

 

 crisps 
 tarts 
 Sauces 
 jam 
 Smoothies 
 Ice cream 
 Barbeque sauce 
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Substitutes: 

Rhubarb works good as a substitute for Quinces and Cranberries. You can also substitute frozen rhubarb 
for fresh, and the other way around. 

Here are some equivalents on rhubarb: 

3 cups 1-inch pieces = 1 pound 
1lb fresh = 2 cups cooked 
1lb fresh = 4-8 stalks 
4 to 8 stalks, 3 cups chopped, 2 cups cooked 
2 1/2lbs makes 1 - 9in pie 
12 oz. pkg frozen. = 1 1/2 cups chopped/sliced and cooked 

 

 

 

 

How to Freeze Rhubarb:  
In our family we made rhubarb sauce and canned it much like you would applesauce, throughout the 
winter we would serve it for breakfast, warmed with a drizzle of cream on top. Rhubarb is one of the 
easiest foods to freeze, it does not need to be blanched. Just chop the stalks as you would for a pie, and 
seal in freezer containers. Try to remove as much air as possible before sealing to get your rhubarb the 
longest freezer-life. It should keep for 14 months. 
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How to Cook Rhubarb: 

After washing and trimming rhubarb, you can use it raw as a garnish, or in soups and salads. There are 
many recipes for rhubarb ranging from savory to sweet. For a simple sauce, cut into chunks, heat in a 
pan with a little water steaming, simmering and stirring until soft, then add your favorite toppings. 

 
 
 

Quick toppings for Rhubarb: 
The main issue with rhubarb is the tartness, for many people is just too much, and many recipes rely on 
sugar to make it palatable, which takes away the healthy prospects. But there are other options. 

 

~ olive oil  ~ molasses    ~ butter 

~ garlic   ~ leeks or scallions   ~ toasted bread crumbs 

~ strawberries  ~ feta cheese    ~ bacon 

~ honey   ~ maple syrup    ~ oatmeal & brown sugar 

~ stevia   ~ seeds & nuts    ~ spices like cinnamon or thyme  
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Suggested Recipes:  

 
RHUBARB SALSA 

 1-1/2 cups rhubarb (cut into ¼ inch cubes) 
 1 cup cucumbers (cut into ¼ inch cubes) 
 ½ cup minced cilantro 
 1 Tablespoon honey 
 1 Tablespoon Olive oil 
 1 teaspoon fresh lime juice 
 1 scallion (thinly sliced) 
 Salt and pepper to taste 

 

Toss all the ingredients together and let set for 10 minutes for all the flavors to mix well. Makes a nice 
side for a spicy chicken dish. 

 

 

 

 

 

 

RHUBARB SAUCE 

(this from my favorite cooks at Taste of Home) 

 10 cups fresh or frozen rhubarb (diced) 
 4-1/2 cups sugar 
 1 cup cider vinegar 
 2 teaspoons ground cinnamon 
 1 teaspoon ground cloves 
 1 teaspoon ground allspice 

In a large kettle, place all ingredients and simmer for 
60-70 minutes. Place in jars and refrigerate. Can use 
to glaze ham, or to spread on biscuits, or serve as a 
breakfast fruit topping it with a drizzle of cream. 

 



6 
 

RHUBARB BARBEQUE SAUCE 

(most barbeque sauces get their tangy zing from tomatoes, but this one is great and irreplaceable if you 
have someone who is allergic to tomatoes) 

 1 cup fresh or frozen rhubarb (chopped) 
 2/3 cup water 
 1 medium onion (finely chopped) 
 1 teaspoon Canola oil 
 1 clove garlic (minced) 
 1 cup ketchup 
 2/3 cup brown sugar (packed)  
 ½ cup dark corn syrup 
 2 Tablespoons cider vinegar 
 2 Tablespoons Worcestershire sauce 
 1 Tablespoon Dijon mustard 
 1-1/2 teaspoons hot pepper sauce 
 ¼ teaspoon salt 

In a small pan, place rhubarb and water, bring to a boil, reduce heat and simmer uncovered for 5-6 
minutes, or until rhubarb is tender. Remove from heat and cool slightly. 

Place rhubarb into a blender and process until smooth. Set aside. 

In the same sauce pan that you were using, sauté onion in oil until tender, add garlic, sauté about 1 
minute longer. Add remaining ingredients. 

Pour rhubarb puree back into pan with onions and whisk until well blended. Bring to a boil, reduce heat, 
simmer for 5 minutes. 

Use as a baste for grilled meats. Store in refrigerator in 
closed container. Makes 2-1/2 cups of barbeque sauce. 
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STRAWBERRY – RHUBARB PIE 

As with all vegetables, the produce you find in the spring will go well with other vegetables you find in 
the spring. The same is true with every season, but I find it particularly true with strawberries and 
rhubarb. Rhubarb is extra tart, and strawberries are extra sweet. 

 

 ¾ cup sugar 
 ¼ cup quick-cooking tapioca 
 3 cups fresh or frozen rhubarb (sliced into ¼ inch pieces) 
 3 cups fresh or frozen strawberries (thawed) 
 1/3 cup orange juice 
 4-1/2 teaspoons orange marmalade (optional) 
 ¼ teaspoon grated orange zest 
 Pastry for double crust pie (9-inch) 

Combine sugar and tapioca in a large bowl, add fruit and toss to coat. Gently stir in juice, marmalade (if 
desired) and orange zest. Let stand 15 minutes. 

Line a deep 9-inch pie plate with bottom crust. Trim edge evenly. Fill with fruit mixture. Roll out 
remaining pastry dough. Make a lattice crust, trim, seal and flute edges. Cover edges with foil to protect 
from over-browning. 

Bake for 40-50 minutes in hot (400 degree) oven until filling is bubbly, rhubarb is tender, and crust is 
golden brown. Remove foil, cool on wire rack. 
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SAVORY ROASTED RHUBARB & PORK 

We all know that pork roasts go well with applesauce, or pineapple, but this recipe calls for rhubarb and 
we think you’ll be pleasantly surprised at the end results! 

 

 1 pork roast (about 3-4 pounds) 
 3 Tablespoons honey 
 3 sprigs thyme 
 3 bay leaves 
 3 sprigs rosemary 
 1/3 cup white wine 
 3 teaspoons crushed garlic 
 3 teaspoons crushed ginger 
 1/3 cup olive oil 
 1 cup small peeled onions 
 2 cups rhubarb (peeled, and cut into 

2-inch pieces) 
 1/2 cup powdered sugar 
 Salt & pepper to taste 
 1/3 cup water 

 

Peel rhubarb and cut into lengths, sprinkle with sugar and let sit in colander for 1 hour to remove water 
from rhubarb. 

Peel onions and leave whole. 

Baste pork roast with half the honey, ginger and crushed garlic. 

Place thyme, bay leaf and rosemary between meat and string, add salt and pepper.  

Heat roasting dish with a little oil, place roast in, brown and caramelize all sides. 

Remove roast and add remaining garlic, ginger and onions, brown for a few minutes. Add wine. 

Cook for about 2 minutes and deglaze pan, scraping to loosen all cooking juices and bits. 

Preheat oven to 400 degrees. Put 1/3 cup water in roasting pan with the pork roast, cook for 45 
minutes. 

Add rhubarb and rest of olive oil and honey and cook uncovered for additional 20 minutes or until roast 
tests done. 

 

 


