The rhubart season runs from April to
September, although 1f can be grown foreed,
wWhich accounts for 1ts avallabilliy from mid
January till mid March.

When tuyhng rhubarb chooss freah orisp elalls, pesl off
sny sringy covering bedors use. Bland the shalls n ookl
waler for an hoor or 8o o refreb Shem before eecldng.
Otharwise, sbors in the fridge ond et within dhres days
of purchase.

Fhubert leove shoukd bs completaly remowesd sod
disoarded befors proparing or cooking e they covdain
tomrio lavsls of coalio scid.
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BEhubart Salss
Praparation ard cooking time: about 10 minbs

ng!'ﬂm rhl.burh. fingl

L'Z red papper, J‘

'UZ low pnppw nely diced
ﬂpmnirn:Hy choppad

1 EI“ &E?m and

2 hﬂupﬂun lemon or
lima juica

_Brown sugar, zak ard pappar
“to tasta

Blathind
Blaneh the rhubsrb o bolling watesr for 10 seomds.
Leredn In & eolorddar oF o6 slevs and rafresh undsr oold
runming watar. Drain again smd placs o s lerge mixng
ol

Add the peppars, onlom., corisndar, chilll and lamonidims
s and mix well. Add sugsr. salt and papper o bt
‘An hour or fwe in the Tridgs in o oovered bowl will halp
tha flavours develop.

Fogn wall with fleh or chddvan.
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