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How to prepare rhubarb

[image: How to prepare rhubarb]

Rhubarb and its characteristic flavour can be the basis of delicious desserts, but it needs to be prepared a certain way before using.


 204K 77 3.8
Grade this recipe:  5 4 3 2 1

Last modified on:  October 13th 2010
Keywords for this recipe:RhubarbPreparationPeelingWashing

For this recipe: 
 I want to make it (309×) I made it (167×) Send to Ask Follow Comment E-book Print DiaporamaFor 600 g, you will need:
	1 [image: rhubarb] 750 g rhubarb
	Total weight: 750 grams


Change these quantities to make: 200 g 300 g 600 g 1 kg 200 g 1 kg 800 g 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Start to finish
	30 min.	30 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  2 min.
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	Start by trimming off the ends of each stalk, so that it's neat and fresh. Discard the offcuts.

	


	
	Stage 2 -  1 min.
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	Take a stalk, and with a small knife or vegetable peeler, detach the (reddish) skin at one end and pull away to reveal the green flesh.

	


	
	Stage 3 -  1 min.
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	Pull the skin down to the end of the stalk and discard.

Do this all round, so that it is left completely green.

	


	
	Stage 4 -  1 min.
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	A little skin might be left towards the end of the stalk, so be sure to remove this too.

	


	
	Stage 5 -  20 min.
[image: How to prepare rhubarb]

	You should now have a stalk that is completely peeled.

Prepare all the stalks in this way.

	


	
	Stage 6 -  5 min.
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	Next cut the stalks into small pieces.

	


	
	Stage 7
[image: How to prepare rhubarb]

	Your rhubarb is now ready for use.

	


	
	Stage 8


	You can see details on this video.

	

Remarks
Rhubarb stems that you buy should be firm, easily snapped and nice and red. If still green, they are not properly ripe; if soft, they are too old.

I do not believe, contrary to many other recipes, that it's necessary to blanche rhubarb before using on account of its acidity, and besides, this characteristic acidity is a feature of rhubarb that's well worth conserving.


Keeping
Several days in the fridge, in a closed jar.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	120 Kcal or 502 Kj	4 gr	26 gr	0 gr
	6 %	1 %	2 %	0 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	16 Kcal or 67 Kj	1 gr	4 gr	0 gr
	1 %	<1 %	<1 %	0 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).


How much will it cost?
	For 600 g : 1.50 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Rhubarb]	Rhubarb:  You can check-out other recipes which use it, like for example: Stewed rhubarb, Breton apple and rhubarb tart , Rhubarb tart, ...  All




Other recipes you may also like
[image: Tartiflette]
Tartiflette
 A personal version of a classic recipe from Savoy.
583K 14.6  1 hour 27 min.  September 16th 2019

[image: Home-made terrine of foie gras]
Home-made terrine of foie gras
 Preparing your own home-made foie gras from raw is immensively satisfying: good quality liver and a simply amazing flavour – much better than anything you can buy. This recipe is a bit tricky, but quite within everyone's grasp, as long as you follow the 3 most delicate stages carefully. These are,...
5.2M 64.2  4 days 15 hours 50 min.  December 17th 2023

[image: Natural leaven]
Natural leaven
 Leaven is a natural raising agent, a fermented mixture of water, flour and the microscopic yeasts which are present in the air. It's a delicate living substance, sensitive to the external environment. The recipe is around 4000 years old and dates back to the Egypt of the Pharaohs, via a beautiful...
1.7M 304.0  7 days 15 min.  April 3rd 2020

[image: Profiteroles]
Profiteroles
 Small choux pastry puffs, filled with vanilla ice cream and topped with a rich smooth chocolate sauce.
300K 14.5  1 hour 35 min.  October 13th 2010

[image: Grilled fillet of salmon with corn-salad cream]
Grilled fillet of salmon with corn-salad cream
 A salmon fillet, grilled slowly to keep the inside tender, served with sesame rice and a little corn salad cream. You'll love it...
259K 13.9  1 hour 14 min.  October 13th 2010




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 3 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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