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2 cups rhubarb or half rhubarb and half berries
⅓ cup sugar
2 teaspoon cinnamon

Boil the 1 cup water and 1 cup sugar for 10 minutes. Set sugar 
syrup aside. Make a rich biscuit dough by sifting together the 
flour, salt, 1 tablespoon sugar, and baking powder. Work the 



5

Rhubarb Cream Chi�on Pie

3 ounces lemon flavored gelatin
¾ cup boiling water
⅓ cup sugar
1 tablespoon lemon juice (optional)
1 teaspoon grated lemon rind
½ cup heavy cream OR 1 cup whipped topping 
2 cups sweetened cooked rhubarb

Dissolve lemon flavored gelatin in boiling water. Add sugar, 
lemon rind and lemon juice if desired. Chill until mixture starts 
to thicken. Whip the heavy cream until stiff, or use whipped 
topping. Fold cold sweetened cooked rhubarb into the whipped 
cream; then fold rhubarb-whipped cream into gelatin mixture. 
Spread in pie shell; chill until firm. Garnish with additional 
whipped cream or whipped topping if desired.

Either a corn flake crumb pie shell or a graham cracker crumb 
pie shell can be used.

Corn flake crumb pie shell: Blend ¼ cup soft butter or margarine 
and 2 tablespoons sugar. Stir in 1½ cups crushed corn flakes. 
Mix well. Press evenly and firmly around sides and bottom of 
9-inch pie pan, and chill.

Graham cracker pie shell: Mix 1¹⁄3 cup fine graham cracker 
crumbs, ¼ cups sugar and 6 tablespoons soft butter or marga-
rine until crumbly. Press mixture in even layer on bottom and 
sides of well greased 9-inch pan. Build up crust rim around 
edge of pan. Chill well.

Rhubarb Custard Pie

4 cups finely cut rhubarb
1½ cups sugar
2 eggs, beaten
¼ teaspoon salt (if desired)
2 tablespoons flour

Line a 9-inch pie pan with pastry. Put in 4 cups finely cut 
rhubarb. Mix together the flour, sugar, eggs and salt. Pour over 
the rhubarb. Cover with a top crust and crimp edges. Bake at 
425°F for 10 minutes. Lower temperature to 350°C and bake 
45 minutes more.
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Variation: Wash and grind 1 orange, peeling and pulp. Remove 
the seeds and add.

The above relish could be added to lemon gelatin with some 
chopped celery for an interesting salad.

Rhubarb Punch and Beverages
To Extract Juice:

Add 1 cup water to 2 quarts cut up rhubarb. Simmer 5 minutes 
or until rhubarb is soft. Strain through a cheesecloth. This 
makes approximately 2 cups of juice.

Hot pack in jars: Pour simmering juice into hot, scalded jars, 
leaving ¼ inch of headspace; adjust lids. Process in a boiling 
water bath for 10 minutes for either pints or quarts. Remove jars.

Sweetened juice can also be canned. Add 1 cup sugar to 1 quart 
of juice. Heat juice to simmer and simmer until all the sugar is 
dissolved. Then can according to directions for unsweetened 
juice, above.

Variation: Substitute cranberry juice, currant juice or raspberry 
juice for one quarter of juice.

Rhubarb Lime Punch

Add juice of 3 or 4 limes to 1 quart of rhubarb juice.

Rhubarb Mint Punch

1 cup hot, strong tea
6 tablespoons lemon juice
¾ cup sugar
1 small bunch mint leaves OR 1 tablespoon dried mint 

leaves
2 cups rhubarb juice
1 stick cinnamon
1 quart cracked ice
1 orange, sliced very thin
1 quart ginger ale
1 pint carbonated water

Make the cup of hot, strong tea. Add the lemon juice, sugar, 
mint leaves, rhubarb juice and cinnamon stick. Chill and then 
remove the cinnamon. Add the ice, orange, ginger ale and 
carbonated water.

Rhubarb Conserve, Jams and Jellies
Rhubarb Conserve

6 cups rhubarb, cut fine
1½ oranges, with peels, cut fine
1 cup dates, cut up
1 cup raisins
½ teaspoon salt (if desired)

¼ cup water
5 cup sugar
½ cup chopped walnuts

Combine and cook until tender the rhubarb, oranges, dates, 
raisins, salt and water. Then add sugar and cook the mixture 
until thick. Add the nuts. Pour boiling hot into hot jars, leaving 
¼ inch headspace. Adjust the caps. Process for 15 minutes in 
boiling water bath. Yields 6 half pints.
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Rhubarb Jam

16 cups rhubarb, cut fine
6¾ cups sugar
2 lemons, juice and grated rind

Mix rhubarb, sugar and lemon juice and rind. Let stand over-
night in refrigerator. Boil mixture 30 minutes or until tem-
perature reaches 220°F. Pour boiling hot into hot jars, leaving 
¼ inch headspace. Adjust caps. Process 10 minutes in boiling 
water bath. Yields 5 pints.

Easy Rhubarb Jam

5 cups rhubarb
3 cups sugar
3 ounces package strawberry-flavored gelatin

Combine rhubarb and sugar and let stand one hour. Boil until 
tender, 3 to 5 minutes. Add the strawberry flavored gelatin and 
stir until dissolved. Let cool. Pour into freezer containers for 
storing in freezer or jars for storing in refrigerator.  Leave ½ 
inch headspace. Jam should not be stored in the refrigerator 
for more than 2 weeks. Yields 2 pints.

Apple Rhubarb Marmalade

3½ cups sugar
5 cups rhubarb, cut fine
5 cups apples, sliced thin

Place alternate layers of sugar and rhubarb in a glass bowl. Let 
stand overnight. In the morning, add the peeled apples and 
simmer in a nonreactive pot 1½ to 2 hours. Pour boiling hot 
into hot jars, leaving ¼ inch headspace. Adjust caps. Process 
15 minutes in boiling water bath. Yields 6 half pints.

Rhubarb Mint Jelly

4 cups rhubarb
1 cups fresh mint leaves OR ¼ cup dried mint leaves
1½ cups water
¼ teaspoon green food coloring (optional)
3 tablespoon powdered pectin
3¼ cups sugar

Select and use only the green of rhubarb stalks, as the pink 
makes the jelly cloudy. Cut up and put through food grinder 
about 4 cups rhubarb. Strain and squeeze the juice through 
several layers of cheesecloth. This should make about 1 cup juice.

Wash mint. Put in a saucepan and crush to make 1 cup mint 
leaves, or use ¼ cup dried mint leaves. Add 1½ cups water and 
bring to a boil. Boil for 1 minute, remove from heat. Cover 
and let stand for 10 minutes. Strain and squeeze juice through 
several layers of cheesecloth.

Strain, combine and bring to a boil the rhubarb juice, mint 
juice and green food coloring. If a lighter color is desired, adjust 
amount of food coloring. Add the powdered pectin and boil 
for ½ minute. Add the sugar and bring to a rapid boil. Boil 



hard for ½ minute. Remove from heat, skim and pour into hot 
sterilized jars leaving ¼ inch headspace. Adjust screwband lids. 
Process for 5 minutes in a boiling water bath.

Dried Rhubarb
Rhubarb Leather

Wash and cut into small pieces about 1 quart of rhubarb. Put 
¼ cup water in a saucepan and add rhubarb. Cook only until 
rhubarb starts to soften. Let cool slightly; put in blender and 
make into puree. It should make about 2 cups puree. Add 1½ 
tablespoons of honey per cup of puree.

Line a cookie sheet, 12 inches by 17 inches, with plastic wrap. 
Spread puree evenly over the plastic about ¼ to ¹⁄8 inch thick, 
but do not push it completely to the sides. Leave a bit of plastic 
showing for easy removal.

Puree may be dried in an oven at 140° to 150°F or in a home 
dehydrator. It will take about 6 to 8 hours to dry, but could 
take longer, depending on humidity, variations among differ-
ent ovens and dehydrators, and upon the amount of sugar in 
the puree. More sugar — longer drying time.

Note: Use half strawberries, half rhubarb. If you do not have fresh 


