
Rhubarb Recipes 
  
 
Rhubarb Bars  

(submitted by Susan Sink)  
 
Crust:  
1 c flour  
1/2 c powdered sugar  
1/2 c butter  
 
Filling:  
1 c sugar  
1/4 c flour  
2 eggs, lightly beaten  
1 tsp vanilla  
3 c finely chopped fresh or frozen rhubarb (Use a food processor with slicer for speedy 
chopping.)  
 
Combine flour and powdered sugar; cut in butter until mixture resembles coarse crumbs. Press 
into bottom of a greased 11 x 7 pan. Bake at 350 degrees for 12 minutes. For filling, combine 
first four ingredients. Stir in rhubarb; pour over warm crust. Bake at 350 degrees for 35-40 
minutes or until knife comes out clean. Serve warm if desired (but it's great cold with ice cream, 
too!) Store in the refrigerator. 
 
 
 

Rhubarb Ice  
 
4-6 cups rhubarb, chopped  
lemon juice, to taste  
4-6 cups sugar  
 
Combine rhubarb and sugar in saucepan. Cook, stirring so sugar doesn’t burn. Rhubarb juices 
should start to fill the pan. Continue cooking and stirring occasionally until rhubarb pieces begin 
to fall apart, like a rhubarb sauce. Pour into a blender to smooth out more if you like, or pour 
directly into a freezer safe container. Taste the sauce and add lemon juice or sugar, to taste. 
Put container in freezer, uncovered. Stir once after 1-2 hours, and place the cover on to seal. To 
serve, remove from freezer with enough time to allow the ice to soften. Scoop out and enjoy. 
Comments: My wife developed this complicated recipe last year. A 1-to-1 ratio of sugar to 
rhubarb seems a lot, but you’ll have to adjust it to your own preference. After all, it’s just a 
guideline. You’re supposed to make it your own recipe. Unfortunately (or fortunately, depending 
on how sugar-concerned you are) most rhubarb recipes call for ample amounts of sugar to 
balance out the tartness. This recipe is also easy to adjust to how much rhubarb you have. 
 
 
 
 
 
 

 
 



Rhubarb Custard Bars 
 
Base: 
2 cups all-purpose flour 
1/4 cup granulated sugar 
1 cup butter, soften 
 
Filling: 
2 cups granulated sugar 
7 tablespoons all-purpose flour 
1 cup whipping cream 
3 large eggs, beaten 
5 cups finely chopped rhubarb 
 
Topping: 
2 (3-ounce each) packages cream cheese, softened 
1/2 cup granulated sugar 
1/2 teaspoon vanilla extract 
1 cup whipping cream, whipped 
 
1. Preheat oven to 350° F (175° C). Grease a 13 x 9 x 2-inch baking pan; set aside. 
2. In a bowl, combine the flour and sugar; cut the butter until the mixture resembles coarse 
crumbs. Press into prepared baking pan. Bake for 10 minutes. 
3. Meanwhile, for filling, combine sugar and flour in a bowl. Whisk in cream and eggs. Stir in the 
rhubarb. Pour over crust. Bake for 40 to 45 minutes or until custard is set. Cool. 
4. For topping, beat cream cheese, sugar and vanilla until smooth; fold in whipped cream. 
Spread over top. Cover and chill. Cut into bars. Store in the refrigerator. 
Makes 3 dozen bars. 
Note from Ryan H: I haven’t actually tried preparing this recipe myself, but my girlfriend’s 
mother prepared them for me and they were amazing! 
 
 
 
 
 
 
 

Rhubarb Slush  
(courtesy of Virginia Zenzen’s mom)  
 
8 cups rhubarb, chopped  
2 quarts water  
2 cups sugar (I probably used 1 cup)  
½ cup lemon juice  
2 (3 oz.) packages of strawberry gelatin mix  
7-up or another lemon or lime soda  
 
Cook rhubarb in water until mushy. Strain rhubarb from the juice and discard the pulp. Add 
gelatin, sugar and lemon juice to the rhubarb juice. Mix well. Freeze in a 5 quart ice cream pail. 
To serve, put several spoon-fulls in a tall glass and fill with 7-up. 


