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WAYS OF USING RHUBARB 

LUCILE BREWER 

Rhubarb is properly classed with vegetables because it is the stalk of a 
plant, but its acidity and its flavor cause it to be used as fruit on the 
table. In the spring, rhubarb makes its appearance in the meals of many 
families largely because it is exceptionally palatable after the winter food, 
which is often unnecessarily lacking in variety. 

The manager ofa household does well to prepare so good a food in ways 
that will tempt the appetite, and thus to avoid the mistake of allowing 
it to fall into disfavor on account of the monotonous repetition of the 
method of cooking it . This does not mean that elaborate dishes are advo
cated. Simply cooked dishes and simple meals are always to be preferred 
from the standpoints of health, money, and labor. However, it is the 
exceptional person who likes to have the same kind of food served in the 
same way every day. Variety in kind of food is necessary for health, 
because no one food answers all the food requirements of a grown person. 
Variety in preparation is necessary in the large majority of cases in order 
that an appeal to the appetite may bemade and the flow of the digestive 
juices thus stimulated. 

REASONS FOR USING RHUBARB 

Rhubarb should be freely used in the spring, when it is plentiful and 
comparatively inexpensive, because it supplies certain needs of the body 
In a way acceptable to most persons. If the family is especially fond of it, 
rhubarb may be easily canned and kept for winter meals. 

In order to live and work, a person must be supplied with foods that will 
furnish fuel and building material and that will regulate the body func
tions. Rhubarb in itself furnishes a negligible amount of fuel , but the 
sugar that is always added to it increases its value in this respect. Build
ing material includes both protein and ash constituents, or mineral matter. 
Rhubarb furnishes practically no protein, but it provides very generous 
amounts of ash constituents, which go to make up the various soft tissues 
and the bones of the body and which are important in the regulation of 
the body functions. 

Rhubarb, like practically all fruits and fresh vegetables, acts as a mild 
laxative, and for this reason it is a valuable food. 

Investigation has shown that in the spring both the physical and the 
mental vitality is at low ebb. Under these circumstances, the digestive 
system should not be burdened with such foods as rich pastry, heavy pud-
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dings, fried foods, hot breads, and gravies. Every opportunity should be 
taken to make use of simple foods and particularly of fruits and fresh 
vegetables. The housekeeper who understands food values makes as per
sistent an effort to include this type of food in the meals of the day as to 
include the more commonly used meat and potatoes. Since most fruits 
and green vegetables are composed largely of water, they need not be 
substituted for the more customary foods but may be added to the ordinary 
meal without unduly increasing the food value. 

COOKING 

Forced rhubarb matures in from four to six weeks. The stalks are 
tender and require very short cooking. Sauce made from it is generally 
weak in color but delicious in flavor. 

Rhubarb should be washed thoroughly and cut into pieces about one 
inch long in preparation for cooking. The skin should always be left on. 
A red skin is to be preferred to a colorless skin because of the more attrac
tive appearance of the cooked product. 

CANNING 

More complete directions for canning than are here given may be found 
in Canning Clubs in New York State.-Parts II and III, Cornell Reading 
Course for the Farm Home, Lessons 69 and 7 I. 

Jelly or marmalade should be poured into clean glasses and allowed to 
stand until it is firm. It should then be covered with hot paraffin and 
clean lids, and stored in a cool, dry place. 

RHUBARB SAUCE 

There are at least two good ways of canning rhubarb for sauce : 
'1. Pack the rhubarb as tightly as possible into a jar. Fill the jar to 

overflowing with a hot, heavy sirup made of twice as much sugar as water 
and cooked until the sirup forms a thread when dropped from a spoon. 
Adjust the rubber and the lid, but do not seal the jar. Sterilize the jar 
for fifteen minutes on a rack in a covered pan of boiling water. The 
water around the jar should come to within about one inch from the top 
of the jar. Seal the jar, remove it from the water, invert it on a cloth, 
and allow it to cool. Store it in a cool, dark place. Rhubarb canned in 
this way makes good sauce or filling for pies. 

2. In a pint jar place a layer of sugar one-half inch deep, then a layer 
of rhubarb of equal depth, and alternate in this way until the jar is filled, 
having a layer of sugar on top. Adjust the rubber and the lid, and sterilize 
the jar in boiling water, as previously directed, for twenty-five minutes. 
Seal the jar, remove it from the water, invert it , and allow it to cool. Store 
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it in a cool, dark place. This makes a richer sauce than does the method 
previously described. 

Some persons advocate canning rhubarb without cooking it. The jar 
is filled with rhubarb and placed under the water faucet where the cold 
water is allowed to run over the rhubarb, packing it into the jar and filling 
every crevice. The jar is then sealed and stored in a cool, dark place. 
It must not be moved or disturbed in any way until it is opened. The rhu
barb is sweetened when the jar is opened for use. Although this uncooked 
rhubarb may keep satisfactorily, the flavor is generally not so good as that 
of rhubarb canned by one of the methods previously described. 

RHUBARB PRESERVE 

I quart rhubarb, cut in small pieces 
3 cupfuls sugar 
I cupful water 

Boil the sugar and the water until the sirup becomes brittle when dropped 
into cold water. Drop the rhubarb into the boiling sirup, and cook the 
mixture until it is thick and clear. Because of its strong concentration 
of sugar, this preserve does not need to be sealed, but the jars in which 
it is placed should be covered to prevent dirt from entering. 

RHUBARB AND STRAWBERRY SAUCE 

3 quarts rhubarb, cut in small pieces 
I quart strawberries 
2 quarts sugar 

Mix the fruit with the sugar, and boil the sauce until the liquid forms a 
heavy sirup. Pour it into sterilized jars. and seal them immediately. 

RHUBARB AND CHERRY SAUCE 

I quart rhubarb, cut in small pieces 
I cupful cherries, pitted 
I quart sugar 

Mix the fruit and the sugar. Boil the mixture until it is clear, turn it 
into sterilized jars, and seal them in1mediatcly. 

_RHUBARB JUICE 

Cut the rhubarb in small pieces, add just enough cold water to cover 
it, and simmer it until it is very soft. Strain the juice through a jelly bag. 
To each quart of juice, add one cupful of sugar. Heat the juice until the 
sugar is dissolved, skim it, and bring it to the boiling point. Pour it into 
sterilized glass jars, and seal them. The juice may be used in making 
beverages, jellied desserts, and pudding sauces. 
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RHUBARB AND APPLE CONSERVE 

I cupful apple, sliced 
i cupful English walnuts, chopped 

2 cupfuls rhubarb, cut in small pieces 

Cook the sugar and the water until the sirup forms a thread when 
dropped from a spoon. Add the fruit, and simmer it until it is clear. Add 
the nuts, and turn the mixture into clean jelly glasses. Seal them according 
to the directions .. 

RHUBARB AND APPLE BUTTER 

2 cupfuls stewed rhubarb, put through a strainer 
• 3 cupfuls sugar 

I orange, juice and grated rind 
2 cupfuls stewed apples, put through a strainer 

Combine the ingredients, and c()ok the mixture until it is smooth and 
clear. Pour it into glasses or jars, and cover it. 

RHUBARB CONSERVE 

2 cupfuls rhubarb, cut fine . 
2 cupfuls sugar 
I orange, juice and grated rind 

I lemon, juice and grated rind 
. ! cupful blanched almonds, cut in 

small pieces 

Combine all the ingredients, except the nuts, and heat the mixture until 
the sugar is dissolved. Then boil it rapidly until it is clear. Add the nuts, 
and pour the conserve into clean glasses. Seal them as directed. 

RHUBARB AND FIG PRESERVE 

6 pounds rhubarb! cut in small pieces I pound figs, minced 
3 lemons; juice and grated rind 4 pounds sugar 

Combine the rhubarb, the figs, and the sugar, and allow · the mixture 
to stand overnight. Add the juice and the rind of the lemons. Cook the 

. mixture slowly until it is thick, turn it into glasses, and seal it when it is set. 

RHUBARB AND PINEAPPLE MARMALADE 

3 pounds red rhubarb 2 lemons, juice and grated rind 
2 pounds sugar I cupful pineapple, cut in pieces 

Boil the mixture very slowly until it is thick and clear. Turn it into 
glasses, and seal it when it is set. 

RHUBARB AND PRUNE CONSERVE 

I quart rhubarb, cut in small pieces 
I cupful prune pulp 
3 cupfuls sugar 

I lemon, juice and grated rind 
! cupful English walnuts, chopped 

Cook the rhubarb, the prune pulp, and the sugar until the mixture is 
thick. Add the lemon juice and rind and the nuts. Turn the marmalade 
into clean glasses, and when it is set, seal it according to the directions. 
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RHUBARB JELLY 

Use only the tender, unpeeled stalks of rhubarb for jelly. Wash them, 
cut them in small pieces, and place them in a kettle over slow heat. Do not 
add water. Simmer the rhubarb slowly until it is perfectly soft, and then 
strain it through a jelly bag. Use from one-half to three-fourths as much 
sugar as jUice; the degree of acidity determines the amount of sugar required. 

It is sometimes difficult to make rhubarb jelly of the proper consistency. 
All difficulty may be overcome, however, by combining rhubarb juice with 
certain other fruit juices. Some general proportions are as follows : 

1. I part sour apple juice, 3 parts rhubarb juice 
2. I part currant juice, 6 parts rhubarb juice 
3. I part red plum juice, I part sour apple juice, 3 parts rhubarb juice 

FIG. 20. RHUBARB SPONGE 

RECIPES FOR USING FRESH AND CANNED RHUBARB 
RHUBARB SAUCE 

General proportions for rhubarb sauce are two-thirds as much sugar as 
rhubarb. Individual taste and the acidity of the rhubarb make it impos
sible to give absolutely definite proportions. Heat the mixture, and cook 
it until the rhubarb is tender. 

RHUBARB SPONGE 

2 tablespoonfuls granulated gelatin ! cupful sugar 
l cupful cold water I cupful rhubarb sauce 
I cupful milk Whites of 2 eggs 

Soak the gelatin in the cold water until it is soft. Scald the milk, and 
dissolve the sugar in it. Pour the hot milk over the gelatin, and stir it 
until the gelatin is dissolved. Set the mixture in a cool place until ~t 
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begins to stiffen. Then beat it well with an egg beater, add the rhubarb, 
and fold in the well-beaten whites of the eggs. Turn the mixture into 
a mold that has been rinsed with cold water, and chill it until it is set. 
Serve the sponge with whipped cream. 

BAKED RHUBARB 

Cut the rhubarb in small pieces. In a baking dish place a layer of 
rhubarb, sprinkle it generously with sugar, and alternate in this way 
until the dish is filled. Sprinkle sugar over the top, add small pieces of 
butter and grated lemon rind or cinnamon. Bake the dish slowly until 
it is well done. Long, slow baking gives rhubarb a rich, red color. 

FIG. 21. RHUBARB PUFFS 

RHUBARB PUFFS 

I cupful flour ! cupful milk 
I teaspoonful baking powder I tablespoonful melted butter 
i teaspoonful salt I egg, beaten 
i cupful sugar Rhubarb sauce 

Combine all the ingredients, except the rhubarb, in the order given, and 
beat the mixture until it is smooth. Grease individual molds or cups, 
and into each put three tablespoonfuls of rhubarb sauce and then one 
tablespoonful of the batter. Steam the puffs for twenty minutes, and serve 
them warm with cream and sugar or with foaming sauce. 

FOAMING SAUCE 

i cupful rhubarb juice 
I cupful sugar 
Whites of 2 eggs 

Boil the sugar and the juice until the sirup threads. Pour it over the 
well-beaten whites of the eggs, and beat the mixture until it is smooth 
and thick. Serve the sauce cold. 
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RHUBARB PUDDING 

I pint rhubarb sauce 
I pint bread crumbs 
! cupful melted butter 

101 

Mix the butter with the crumbs. Arrange the rhu barb and the crumbs 
in alternate layers, having a layer of crumbs on top. Sift cinnamon and 
nutmeg over the top, and bake the pudding until it is brown in a 
moderate oven. 

RHUBARB JELLY 

2 tablespoonfuls granulated gelatin Juice of! lemon 
! cupful cold water 3 cupfuls rhubarb juice 
1- cupful hot water I cupful sugar 

Soak the gelatin in the cold water until it is soft. Dissolve it in the hot 
water, and add the remaining ingredients. Turn the mixture into a mold 
that has been rinsed in cold water, and chill it until it is set. Serve the 
jelly with whipped cream. 

RHUBARB pm 
RECIPE I 

I pint rhubarb, cut in small pieces 
i cupful sugar 

! cupful cold water 
I teaspoonful melted butter 
Plain pastry I tablespoonful cornstarch 

Mix the rhubarb and the sugar, and cook the sauce until it is thick. 
Add the cornstarch dissolved in the water, and cook the mixture until it is 
clear. Add the melted butter. 

Invert a pie pan, and cover it with plain pastry, fitting the pan carefully. 
Trim off the edges if necessary, prick the top with a fork, and set the pan 
qn a tin sheet in order that the edge of the crust may not touch the floor 
of the oven. Bake the pastry in a quick oven for about fifteen minutes, 
or until it is well done and a good brown. 
, Slip the crust from the outside of the pan, and place it on the inside. 

Fill it with the rhubarb mixture, and heap meringue lightly on the top. 
Brown the meringue slightly in a slow oven. 

MERINGUE ' 

Whites of 2 eggs 
3 tablespoonfuls sugar 

Beat the whites of the eggs until they are stiff. Add the sugar gradually, 
and beat the mixture until it will stand alone. 
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FIG. 22. A RHUBARB PIE MADE WITH ONE CRUST AND COVERED WITH MERINGUE 



RECIPE n 

I pint rhubarb sauce 
I egg, well beaten 

WAYS OF USING RHUBARB 

2 tablespoonfuls orange juice 
Coconut 
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Combine the sauce, the egg, and the orange juice. Pour the mixture 
into a crust baked on an inverted pan as described in the previous recipe. 
Sprinkle coconut over the top, and bake the pie in a moderate oven until 
the filling thickens. 

RECIPE ill 

I cupful sugar 
2 tablespoonfuls flour 
I pint rhubarb, cut in small pieces 
i cupful raisins 

I tablespoonful butter 
I tablespoonful lemon juice 
I teaspoonful grated lemon rind 

FIG. 23 . RHUBARB SHORTCAKE 

Line a pie pan with plain pastry. Prick the pastry with a fork. Mix 
the sugar with the flour, and sprinkle one-third of the mixture over the 
crust. Add the rhubarb and the raisins. Cover the top with the remain
ing sugar and flour, add the butter in small lumps, and the lemon juice 
and rind. Bake the pie in a slow oven. 

RHUBARB TARTS 

Roll plain pastry to one-eighth of an inch In thickness. Cut it in 
circular pieces about four inehes in diameter. Place a tablespoonful of 
rhubarb preserve on each piece. Moisten one-half the edge with cold 
water, fold the pastry over, pressing the dry edge on the moistened edge. 
Prick the tops, and bake the tarts in a hot oven. 
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lUIUBARB SHORTCAKE 

3 eggs 1 cupful flour 
3 tablespoonfuls lemon juice I teaspoonful baking powder 
I cupful granulated sugar 1 teaspoonful salt 

Beat the yolks of the eggs until they are light. Add the lemon juice, 
and gradually beat in the sugar. Beat the whites of the eggs until they 
are dry, add them to the mixture, and beat it well. Sift together the 
flour, the baking powder, and the salt. Fold the dry ingredients lightly 
into the egg mixture. Bake the cake in two layers in a moderate oven. 

FILLING 

2 teaspoonfuls gel9-tin 
t cupful cold water 
1 pint red rhubarb, cut in small pieces 

1 cupful sugar 
Juice and grated rind of ! orange 

FIG. 24. RHUBARB PUNCH 

. Soak the gelatin in the cold water t~ soften it. Cook the rhubarb 
with the sugar until the sauce is thick. Add the gelatin and the juice 
and rind of the orange, beating the mixture well. When it is cold, place· 
it between the layers of the cake, and heap whipped cream on the top. 

RHUBARB SHERBET 

I tablespoonful granulated gelatin 
t cupful cold water 
4 cupfuls rhubarb juice 

2 cupfuls sugar 
Juice of 2 lemons 

Soak the gelatin in the cold water until it is soft. Make a sirup by 
boiling the rhubarb juice and the sugar for five minutes. Pour the hot 
sirup over the gelatin, add the lemon juice, and stir the mixture well. 
Strain it, allow it to cool, and freeze it. 
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RHUBARB PARFAIT 

I cupful rhubarb juice ~ cupful rhubarb and pineapple 
I cupful sugar marmalade 
Whites of 2 eggs I pint cream, whipped stiff 

Boil the sugar and the juice until the sirup forms a thread when dropped 
from a spoon. Pour the hot sirup over the beaten whites of the eggs, 
and beat the mixture until it is cold. Add the marmalade, and fold 
in the whipped cream. Pour the mixture into a mold. Pack the mold 
in ice and salt for three hours, using four times as much ice as salt. 

RECIPE r 

I cupful sugar 
! cupful water 
3 cupfuls rhubarb juice 

RHUBARB PUNCH 

I cupful pineapple juice 
Juice of 2 lemons 

Boil the sugar and the water for three minutes, and add it to the fruit 
juice. Chill the punch before serving it . 

RECIPE n 

I! cupfuls sugar 
t cupful water 
Juice of 3 oranges 
Juice of I lemon 

3 pints rhubarb juice 
I pint green tea, twice the ordinary 

strength . 

Boil the sugar and the water for three minutes, and add it to the fruit 
juice and the tea. Chill the punch before serVing it . 

REFERENCES 

Canning clubs in New York State.-Part II. Principles and methods 
of canning. Cornell reading course for the farm home, Vol. III, No. 69. 

Canning clubs in New York State.-Part III. Canning equipment. 
Cornell reading course for the farm home, Vol. III, NO.7!. 

Principles of jelly-making. Cornell reading course for the farm home, 
Vol. I, No. IS. 

Rhubarb culture. New York (Geneva) Agricultural Experiment Station. 
Circular 38. 
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THE CORNELL READING ·COURSE FOR THE FARM 
HOME 

The lessons available in the Cornell Reading Course for the Farm Home 
are as follows and are free to residents of New York State: 

lIThe laundry 
13 Cornell study clubs 
15 Principles of jelly-making 
17 The preservation of food in the 

home.- Part I 
19 The preservation of food in the 

home.- Part II .. 

21 The preservation of food in the 
home.- Part III 

23 Ru1es for cleaning 
25 Saving strength 
27 Choice and care of utensils 
29 Cost of food 
31 Household bacteriology 
33 Vegetable-gardening 
35 The flower garden 
37 Home economics at the New 

York State College of Agri
culture 

39 The farmhouse 
41 Rules for planning the family 

dietary 
43 The box luncheon 
45 Hints on choosing textiles 
47 A canning business for the 

farm home 
49 Household insects and meth

ods of control 
51 A story of certain table fur

nishings 
53 The Christmas festival 

55 Rice and rice cookery 
57 A syllabus of lessons for ex

tension schools in home 
economics 

59 Sewage disposal for country 
homes 

61 Attic dust and treasures 
63 The young woman on the 

farm 
65 Farmhouse amusements for 

girls and boys 
67 Canning clubs in New York 

State.- Part I. Organiza
tion 

69 Canning clubs in New York 
State.-Part II. Principles 
and methods of canning 

71 Canning clubs in New York 
State. - Part III. Canning 
equipment 

73 Making cake.- Part I 
75 Making cake.-Part II 
77 Songs that live 
79 Programs for use in study 

clubs 
81 Potatoes in the dietary 
83 Raising vegetables for canning 
85 The arrangement of household 

furnishings 
87 The decorative use of flowers 
89 Beans and similar vegetables 

as food 
91 The life of primitive woman 
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93 Farm home demonstration 101 Wastc of meat in the home. 
schools -Part I 

9S The fireless cooker and its 103 Suggestions for the health of 
uses children 

99 Programs for study clubs In lOS Dandelions as food 
home economics 107 Ways of using rhubarb 

The preceding list is correct to May I, 1916. The demand may at 
any time exhaust the supply of particular numbers. Requests will be 
filled as long ~ the supply lasts. 
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