Enjoying Ontario Rhubarb

Rhubarb season in Ontario - one of our favourites ! There are so many different ways to cook rhubarb. Below are a couple of ideas - rhubarb salsa to serve with a savoury dish and a classic rhubarb pie. All of the ingredients are available in regular grocery stores.                

Rhubarb Salsa

- 1/3 cup (80 ml) sugar

- 1/4 cup (60 ml) water

- 2 cups (480 ml) rhubarb, cut into 1 inch (2.5 cm) pieces

- 3 tbsp (45 ml) finely chopped red onion

- 4 tbsp (60 ml) finely chopped green pepper

- 1/2 jalapeno pepper, seeded and finely chopped

- 1 tbsp (15 ml) maple syrup

- 1 tbsp (15 ml) lemon juice

Combine the sugar and water and bring to a boil. Add the rhubarb and lower temperature to a simmer for about 15 minutes or until the rhubarb is tender. Remove from heat and allow to cool to room temperature.

Transfer to a blender and pulse until the mixture is smooth. It can be drained slightly to remove excess water.

Combine with the other ingredients and chill before serving. Makes about 1 1/2 cups (360 ml) and goes well with spicy dishes.

Pastry for the pie

Following is an almost "fool proof" recipe for pie pastry (it really isn't too hard to make.) This is for a 9" (23 cm) double crust pie.

- 1 3/4 cups (420 ml) all purpose flour

- 2/3 tsp (3 ml) salt

- 2/3 cup (160 ml) vegetable shortening

- 5 tbsp (75 ml) very cold water (add some ice cubes)

Measure the flour and salt into a bowl. Cut in half the shortening until the mixture is quite fine and mealy. Then cut in the other half until it is the size of small peas. Sprinkle on the cold water, tossing the mixture, as you do so. Press the dough together and cut in half. Form each half into a flattened sphere and refrigerate for a half hour. For rolling, choose a smooth surface and dust well with flour. Also dust your rolling pin with flour. Roll from the middle outward to form a circle about 11 inches (28 cm)  in diameter (the top crust can be a bit smaller.) If the dough cracks just press it back together. The dough may stick to the surface. Use a spatula to loosen it and then gently roll it around your rolling pin to transfer it to the pie dish.

Rhubarb Pie
- 5 cups (1.2 litres) rhubarb, cut into 1 inch (2.5 cm) pieces

- 1 1/4 cups (300 ml) sugar

- 1/3 cup (80 ml) flour

Combine the sugar and flour and mix with the rhubarb. Place the mixture into a 9-inch (23 cm) pastry lined pie plate. Cover with the top crust, press the edges of the top and bottom crusts together, and "flute" so that the edges are away from the plate. (This is so the edges do not burn.) Slash the top crust with a knife to allow steam to escape. An alternative is to cut the top crust in strips and make a lattice type of crust. Bake at 450F (230C) for 15 minutes, then reduce the heat to 350F (180C) and bake for an additional 40 minutes. This delicious juicy pie will sometimes bubble over, so it is a good idea to put another larger pan under your pie plate. 

Bon Appétit !
Vicki Fecteau

info@veggierevolution.com

For more delicious recipes, go to our web site www.veggierevolution.com and click on Recipe Index .
