
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Roasted Rhubarb 

Ingredients 

 2 cups rhubarb, 

 ¼ cup sugar 

Instructions 

1. Heat oven to 200oC 

2. Cut the rhubarb into little finger-sized pieces  

3. Put the rhubarb in a shallow dish and pour sugar in 

4. Toss together, then shuffle the rhubarb so it’s in a 
single layer 

5. Cover with foil and roast for 15 minutes 

6. Remove the foil and roast for another 5 minutes until 
tender 

Once cooled, enjoy these pretty little pieces straight from 
the pan, on yogurt in the morning, atop a mound of the 
best vanilla ice cream, as a pancake topper, or as a sweet 
tart side to roast pork or chicken 

 

How to Buy 

When buying rhubarb, look for 

fresh, crisp and blemish free 

stalks. Mature stalks are 1-2 

inches in diameter. Younger stalks 

are smaller and more tender. The 

colour of the stalk does not impact 

the ripeness of the rhubarb. 

Rhubarb 

Rhubarb provides important phytonutrients such as dietary fiber, 

antioxidants, vitamins and minerals. Rhubarb increases the “good” 

cholesterol due to the presence of dietary fiber. Also, the 

antioxidants decrease the amount of free radicals that are oxidized. 

These 2 things combined reduce the risk of heart disease. 

Rhubarb is an early season crop that comes back every year and is easy to grow it yourself!  If 

your neighbours have some, they will probably be happy to share some of the stalks or even 

some of the root so that you can start your own.  Of course, you can also buy it when it is in 

season, form the supermarket or from your local farmers market.  CAUTION – the leaves are 

poisonous and should be discarded!  

My grandmother used to eat the stalks raw, dipped in salt, and of course I remember the annual 

batch of rhubarb pies that she used to make every spring.  Pies aren’t the only thing you can 

use rhubarb for, and we hope you enjoy these rhubarb recipes! 

 

How to Store 

Discard the leaves of the rhubarb. 

They contain toxins. Wrap the 

stalks in damp paper towel and 

store in an airtight plastic bag in 

the refrigerator. It will keep for 

several days.  

Rhubarb can also be frozen. Wash 

and package the rhubarb in airtight 

plastic bags. It can be stored this 

way for up to a year! 

Did You Know? 

The redder the stalk, the sweeter 

the stem! 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Stewed Rhubarb 

Ingredients 

 3 cups rhubarb, chopped 

 1 large orange, juice and zest 

 ½ cup sugar 

 2 tbsp water 

 2 pieces ginger, finely chopped 

 1 cup plain/vanilla yogurt  

  

Instructions 

1. Place the chopped rhubarb in a medium-sized 

saucepan with the orange juice and zest, sugar, water 

and ginger 

2. Bring to a boil, then turn down the heat and simmer for 

5 minutes until the rhubarb is soft and cooked, but still 

holds its shape 

3. Serve the warm rhubarb topped with a dollop of yogurt 

Chilled Strawberry Rhubarb Soup 
Yield: 4 servings 
 
Ingredients 

 2 cups ½ inch pieces of rhubarb, fresh or frozen 

 3 cups water 

 Iced water 

 1 ½ cup strawberries, sliced 

 Salt 

 1/3 cup basil or mint 

 Pepper, to taste 
 
Instructions 

1. Bring rhubarb and water to boil in a large saucepan  
2. Cook until rhubarb is very soft and broken down, about 5 minutes 
3. Transfer to a medium bowl 
4. Put a couple inches of ice water in a large bowl and set the bowl with rhubarb in it 

to help cool it quickly 
If you aren’t in a hurry, you can refrigerate, stirring occasionally 

5. Transfer the rhubarb to a blender with strawberries, sugar and salt; blend until 
smooth 

6. Return to bowl and stir in basil or mint 
 

Rhubarb 

Growing Rhubarb 

Rhubarb is cold hardy and 

drought tolerant. Choose a 

sunny location with well-

drained, moderately fertile 

soil. Cut the tart red stalks in 

spring after the first year of 

undisturbed growth. Do not 

eat the leaves. Stalks can be 

harvested all at once or over 

time.  Mulch around plants in 

fall with compost or well 

rotted manure.  In the second 

year, remove flower stalks as 

they appear. Divide plants 

every 4-5 years. A well 

maintained plant should 

produce for over a decade. 


