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Harvest of the Month 

Rhubarb 

 
Rhubarb is a hardy perennial vegetable that 
grows well in Western Washington. It is a 
relative of buckwheat and has an earthy, 
sour flavor. Rhubarb thrives in cold climates 
and came from Western China, Tibet, 
Mongolia, Siberia and neighboring areas 
where it’s fleshy roots were used as 
medicine. It was brought to Europe in the 

early 1600’s and became a commonly used vegetable in America early in the 18th 
century. 

The underground portion of rhubarb is composed of a large, woody rhizome with 
fibrous roots. The edible portion of this plant is the leaf stalk, which grows from buds 
found on the crown near the surface of the soil. The leaf stalk is harvested as an 
ingredient for pies, sauces, and jams. But rhubarb leaves are toxic to humans and 
animals. This low-calorie vegetable provides vitamins A and C, thiamin, riboflavin, 
niacin, potassium, phosphorus, and dietary fiber. 

Rhubarb is a popular early, cool-season, perennial vegetable. It’s easy to grow in the 
home garden. Rhubarb makes a great addition to an edible landscape. It is big leaved, 
often brightly colored, and has excellent flavor. A mature rhubarb plant can easily reach 
a height of 21/2 to 3 feet high and 3 to 31/2 feet wide. 

Rhubarberry Mash 

What's a "mash"? Well, it's a "compote," which is just a fancy word for cooked or stewed 
fruit. Stewed fruit is cooked slowly in liquid. Serve alone, with a dollop (spoonful) of 
yogurt, or use as a sauce on yogurt or ice cream. You can even serve it as a sauce for 

chicken or pork.  https://www.chopchopfamily.org/recipe/rhubarberry-mash/ 
PREP TIME 10 mins 

TOTAL TIME 30 mins 
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SERVES 4 

KITCHEN GEAR 

 Cutting board 
 Sharp knife (adult needed) 
 Measuring cup 
 Measuring spoons 
 Cooking pot 
 Spoon 

INGREDIENTS 

 1 1⁄2 cups rhubarb, trimmed and chopped 
 2 cups mixed berries, including blueberries, raspberries, or quartered 

strawberries 
 1⁄2 teaspoon cornstarch or flour 
 1⁄2 teaspoon fresh lemon juice 
 2 tablespoons maple syrup, honey, or brown sugar 

INSTRUCTIONS  

1. Put the rhubarb, berries, and cornstarch into the saucepan and put the saucepan 
on the stove. Turn the heat to medium, cover, and bring to a boil. Cook about 7 minutes, 
stirring with the spoon from time to time. 
2. Turn the heat to low, uncover, and cook until the rhubarb is soft, and the mixture 
has thickened, about 15 minutes. 
3. Add the lemon juice and sweetener and stir well. 
4. Set aside to cool a little bit and serve warm. Or cover and refrigerate overnight. 
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Strawberry-Rhubarb 

Spritzer  

Here's a zippy pink cool-off that will refresh you 

completely! Rhubarb is a late-springtime vegetable that 

many people use more like a fruit. The flavor is quite tart, 

so it's always sweetened and often paired with other fruits, 

especially strawberries, to make desserts like pies and 

crisps. If you can't find fresh rhubarb at your store, look for 

it in the freezer section near the frozen berries.  

By Adam Ried;   

PREP TIME 15 mins 

TOTAL TIME 1 hour 30 mins 

SERVES 6 

KITCHEN GEAR 

 Cutting board 

 Sharp knife (adult needed) 

 Vegetable peeler 

 Measuring cup 

 Medium-sized pot 

 Wooden spoon 

 Medium mesh strainer 

 Small bowl 

 Measuring spoons 

 6 tall glasses 

INGREDIENTS 

 1 strip of zest from 1 orange 

 1⁄2 cinnamon stick 
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 1⁄4 pound rhubarb (about 2 small stalks), trimmed, leaves discarded, and thinly 

sliced 

 1 cup sliced fresh or thawed frozen strawberries 

 1⁄4 cup honey 

 pinch salt 

 2⁄3 cup water 

 Sparkling water (also called "seltzer"), chilled 

 ice cubes 

INSTRUCTIONS 

1. If you're going to use the orange zest, wash the orange well and use a vegetable 

peeler to remove a long strip of the orange part of the peel. 

2. Put the rhubarb, strawberries, honey, salt, water, and orange zest and/or 

cinnamon stick, if you're using it, in the pot. 

3. Put the pot on the stove and turn the heat to medium-high. Bring the mixture to 

a boil (you'll see lots of bubbles around the inside edges of the pot) and stir to dissolve 

the honey. 

4. Turn the heat down to low and simmer ("Simmer" means to cook at a very gentle 

boil), stirring occasionally, until the rhubarb and berries become totally mushy, about 8 

minutes. Set the mixture aside and let it cool to room temperature. Throw away the 

orange peel and/or cinnamon stick. 

5. Set the strainer over the bowl and pour the rhubarb mixture into the strainer. Stir 

the rhubarb with a wooden spoon or rubber spatula to help it go through the holes. 

(You should end up with 3/4 cup of rhubarb puree; the leftover pulp in the strainer is 

delicious mixed with some yogurt, or you can compost it.) 

6. Divide the puree evenly among the 6 glasses. Top each with 1 cup 

sparkling water and stir gently. Add ice cubes and serve.  

 

https://www.chopchopfamily.org/recipe/strawberry-rhubarb-spritzer/ 

 


