Rhubarb Recipes








Rhubarb Pilaf  (Vegetarian Gourmet, Spring '94)


Yield: 4 Servings


 


1 cup	uncooked bulgur				¼ cup	apple juice


2½ cups boiling water				1 tsp	cinnamon


½ cup	chopped onion				pinch of cayenne pepper


1 Tbl	oil					3 Tbl	 honey


1 clove garlic, minced				½ tsp	soy sauce


2½ cups chopped rhubarb				¼ cup 	silvered almonds


7 dried apricots					fresh springs of mint





Place buglur in medium bowl, stir in boiling water, cover and steep 30 minutes.  In large skillet, sauté onion in oil until translucent.  Stir in garlic and rhubarb; sauté 1 minute.  Add apricots, apple juice, cinnamon and cayenne.  Cover and cook over medium heat until bubbly.  Add honey and soy sauce.  Stir in bulgur.  Garnish with slivered almonds and fresh mint; serve warm.





Rhubarb Custard Pie (Better Homes & Gardens, May '85)


Serving Size: 8  





4 cups fresh rhubarb cut into ½ inch pieces			1 Tbl flour


1 unbaked 9-inch pastry shell				¼ tsp ground nutmeg


1 cup sugar						4 slightly beaten eggs





Place rhubarb in pastry shell.  Combine sugar, flour, and nutmeg.  Add eggs, beat well.  Pour mixture into pastry shell. To prevent over browning, cover edges with foil.  Bake at 350º for 25 minutes.  Remove foil; bake 20 minutes more or until pie is nearly set (pie appears soft in center but sets up upon cooling.)  Cool.  Cover & store in refrigerator.





Rhubarb Upside-Down Cake ((Better Homes & Gardens, April '96)


8-9 servings





2/3 cups boiling water				1 tsp   baking powder


½ cup quick-cooking rolled oats			¼ tsp   baking soda


2 Tbsp. Butter					¼ tsp   salt


1/3 cup sugar					2/3 cup sugar


2 cups diced rhubarb				½ packed brown sugar


1 egg						¼ cup oil


1 cup flour					½ teas. cinnamon





In medium bowl pour boiling water over rolled oats; cover and let stand 20 minutes.  Meanwhile, place butter in an 8x8x2 inch baking pan and heat in a 350ºoven until melted; stir in the 1/3 cup sugar.  Sprinkle the diced rhubarb over the sugar and set aside.


In a medium bowl stir together the flour, baking powder, baking soda, cinnamon, and salt; set aside.  In a large mixing bowl combine the 2/3 cup sugar, brown sugar, oil, and egg; beat until combined.  Add the oat mixture and beat well.  Add the flour mixture, beating until just combined.


Carefully pour cake batter atop the rhubarb mixture.  Bake in a 350º oven about 50 minutes or until a toothpick comes out clean.  Cool for 5 minutes.  Run a knife along the sides and invert unto a serving plate.  Serve warm.





�
Rhubarb-Pecan Muffins





Serving Size: 12





2 cups Flour				1 1/2 teaspoons Baking powder


1 tsp Salt				1 1arge Egg


2 teaspoons Orange peel, grated 		1 1/4 cups Rhubarb (fresh) – finely chopped


3/4 cup Sugar				1/2 teaspoon Baking soda


3/4 cup Pecans – chopped			1/4 cup Vegetable oil


D 3/4 cup Orange juice





Combine all dry ingredients. Beat egg and oil; add orange juice. Add to flour mixture. Add rhubarb. Pour into 12 greased muffin tins. Bake at 350 degrees for 25-30 minutes.





Rhubarb Bars 





3 Cups Rhubarb cut up			1 cup Sugar


1 tsp Grated orange rind 			2 ½ cups Flour


½ tsp Salt				1 ½ tsp Soda


1 ½ cups Oatmeal			2/3 cup Butter


1 cup Brown sugar





Mix the cut up rhubarb, sugar and orange rind, set aside.  Sift together the flour, salt and soda.  Add the oatmeal and mix well to blend. Cream the margarine and brown sugar and add the oatmeal and flour mixture.  Put half the mixture in a greased 11 x 7 pan, put the rhubarb mixture on top and then the rest of crumbs, press down well so the bars won't be too crumbly. Bake at 400 F for 35 min.








Pork Chop Rhubarb Casserole





4     pork chops	    	3 cups rhubarb -- cut up


1      Tbsp. cooking oil	1/2  cup  brown sugar


1      Tsp.  Cinnamon		2 1/2  to 3 cups bread crumbs


1/4   cup   flour		 Salt and pepper to taste


 


 In skillet, brown pork chops in oil; add salt and pepper.  Remove to platter.  Mix 1/4 cup pan drippings with bread crumbs.  Reserve 1/2 cup.  Sprinkle remaining crumbs into 9x13 inch baking dish.  Combine rhubarb, sugar, flour and cinnamon.  Spoon half over the breadcrumbs.  Arrange pork chops on top.  Spoon remaining rhubarb mixture over chops.  Cover with foil and bake at 350 degrees for 45 minutes.  Remove foil, sprinkle remaining crumbs.  Bake 15 minutes longer.





Baked Chicken And Rhubarb �� 3 lb. chicken breasts and thighs or 1 whole chicken cut up           �2 c. diced rhubarb (1/2-inch pieces)           			1/3 c. sugar           �1 1/2 Tbsp. cornstarch          				1 1/2 c. water           �2 tsp. lemon juice           					1/4 tsp. salt           �1/2 tsp. cinnamon           					1/2 tsp. nutmeg           �rice for serving       �� Combine cornstarch, sugar, rhubarb and water in a saucepan. Cook and stir over medium heat until mixture boils. Cook until clear and thickened, about 2 minutes. Add lemon juice. Cool.  Place chicken in a shallow baking dish. Brush with butter and sprinkle with salt. Bake uncovered in 375 degrees oven for 30 minutes. Spoon rhubarb sauce over chicken. Sprinkle with spices. Return to oven and bake 20 minutes longer. Serve immediately with sauce spooned over chicken. Serve with hot cooked rice.


Rhubarb Cookies


1/4 lb butter			1 tsp Nutmeg, grated


1 c Sugar, brown, light		1 tsp Cinnamon


1 Egg				1/2 tsp Ground cloves


1 c Cooked rhubarb, drained **		3 T crystallized ginger; finely chopped (opt)


2 c Flour				1/2 c Walnuts; chopped


1/4 tsp Salt			1 c raisins


1 tsp Baking soda


** To cook rhubarb: Use a proportion of 4 cups sliced rhubarb cut in 1/2-inch pieces to 1 cup sugar. Toss the rhubarb and sugar 1/2-inch pieces to 1 cup sugar. Toss the rhubarb and sugar together and let steep overnight (you will be amazed at how much juice the rhubarb gives off). Pour off 3/4 cup of the liquid and use for a drink. Cook the rhubarb slices in the remaining until just tender but still holding their shape, less than 5 minutes. The rhubarb is ready to eat as is, to use in other recipes, or to freeze in containers. 


Cream the butter and sugar together. Add the egg and beat until light, then stir in the rhubarb. Stir the flour, salt, baking soda, and spices together and toss until thoroughly mixed. Stir the dry ingredients into the rhubarb mixture until the two are blended, then fold in the optional ginger, the walnuts, and the raisins. Drop the batter by the tablespoonful onto greased baking sheets about 1 1/2 inches apart, and bake in a preheated 350 F oven for 12 minutes, until lightly browned at the edges. 


�
Sour Cream-Rhubarb Squares


1/2 cup white sugar			1/2 cup chopped nuts


1 tablespoon butter or margarine		1 teaspoon ground cinnamon


1 1/2 cups packed brown sugar		1/2 cup shortening


1 egg				2 cups all-purpose flour


1 teaspoon baking soda		1/2 teaspoon salt


1 cup sour cream			1 1/2 cups rhubarb, cut into 1/2 inch pieces





Preheat oven to 350 degrees F. Grease and flour 13 x 9 x 2 inch pan. 


Mix sugar, nuts, melted butter and cinnamon until crumbly and set aside.  In a separate bowl, cream together brown sugar, shortening and egg.  Add flour, soda and salt to creamed mixture alternately with sour cream. Lastly, stir in rhubarb.  Pour mixture into pan and sprinkle with reserved topping.  Bake at 350 degrees F for 45 to 50 minutes. Cut in squares and serve warm or cool. 





Rhubarb Dressing   (Midwest Gardeners Cookbook)





3/4 cup sugar   				1 cup salad oil


1/3 cup wine vinegar			1 cup Rhubarb Puree (recipe follows)


1 Tbl onion				1 Tbl poppy seeds


1/2 tsp dry mustard or ground ginger		 salt and pepper to taste





Combine sugar, vinegar, onion juice, and mustard. Gradually add oil, beating until smooth. Beat in rhubarb puree and poppy seeds. Season with salt and pepper. Cover and chill until serving time. Serve over fresh fruit salad.








Rhubarb Puree  (Midwest Gardeners Cookbook)





juice of 1 large orange


1/4 cup sugar


1 lb. rhubarb, chopped





Combine orange juice, sugar, and rhubarb in stainless steel or enameled saucepan. Cover and simmer 5 to 8 minutes or until rhubarb is tender. Puree in blender. Use 1cup for dressing recipe above.








Rhubarb-Nut Bread  (Midwest Gardeners Cookbook)





2/3 cup oil					2 1/2 cups flour


1 egg						1 1/2 cup brown sugar, packed


1 cup sour milk (made by adding 1/2 tsp		1 1/2 cups fresh rhubarb, diced


 lemon juice to sweet milk) 		1/2 cup pecans, chopped


1 tsp vanilla					1/2 cup granulated sugar


1 tsp baking soda					1 tsp cinnamon


1/2 tsp salt





Mix together oil, egg, milk, and vanilla. Stir together dry ingredients. Stir in rhubarb and pecans. Add oil mixture and stir to mix well.


Put into greased and floured 9 x 5-inch loaf pan. Combine 1/2 cup granulated sugar and cinnamon. Sprinkle this mixture on top of batter. Bake at 325° for 40 minutes. Let cool slightly before turning out and standing upright. (This bread keeps in the refrigerator for days and freezes well.)








