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I’'m super thankful that both
my daughter and mother-in-law
both have patches of rhubarb.
That is one thing I don’t grow
at my farm. So since I have a

bag already cleaned and cut up,
I was hoping to find a recipe to
use it up. I could always freeze it
and use it later but I love having
at least one tangy dessert this

spring season.

Rhubarh Cheesecake
Bars

CRUST/TOPPING:

2 cups flour

2/3 cup brown sugar, firmly
packed

2/3 cup chopped pecans

2/3 cup butter, cold

CHEESECAKE LAYER:

(2) 8 0z. pkg. cream cheese,
softened

1 cup sugar

2 eggs

1 tsp. vanilla

RHUBARB LAYER:

3 cups sliced rhubarb

3 oz. pkg. strawberry gelatin

/2 cup sugar

Preheat oven to 350
degrees. Prepare 9x13 pan
by spraying with cooking
spray.

Slice rhubarb and place
in medium bowl. Add sugar
and gelatin, stirring gently
to thoroughly coat rhubarb
slices. Set aside

In mixer bowl, mix all
crust/topping ingredients,
except pecans. Coarsely
chop pecans and add to
mixture. Continue mixing
until butter is fully incor-
porated and the texture
starts to become pebbly.

Set aside one cup of flour
mixture for topping. Press
the remaining mixture into
the bottom of the prepared
9x13 pan. Place in preheat-
ed oven for 8-10 minutes.
Remove and set aside to
cool slightly when done.

Meanwhile, place
softened cream cheese in
mixer bowl and beat until
light and fluffy. Add sugar,
eggs and vanilla and mix
thoroughly. Pour cheese-
cake layer over the crust
and spread to cover evenly.
Spoon rhubarb gently and
evenly over the cheese-
cake layer. There may be
liquid in the bowl, as the
sugar tends to draw out the
juices. Drizzle juice over
the rhubarb layer.

Sprinkle reserved crust
mixture evenly across the
rhubarb layer to make top-
ping. Bake at 350 for 40-45
minutes. Edges should be
brown and bubbling but
center will not be firm.
Slight jiggle in the middle
is desirable.

Cool for an hour or more,
before placing in the refrig-
erator. Let chill 3 hours or
overnight before slicing
and serving cold.

Rhubarh Custard Bars
SHORTBREAD CRUST:

2 cups flour

1/3 cup sugar

1 cup salted butter

VICKI RASMUSSEN

Foop CorLumnisT
vickir@uwindomnews.com

FILLING:

12 cups sugar

2 cup flour

1 cup half and half (whole
milk works fine too)

3 eggs

1 tsp. vanilla

5 cups diced rhubarb

TOPPING:

6 0z. cream cheese, softened

1'% cups powdered sugar

1 tsp. vanilla

1 cup whipped topping

Preheat oven to 350 de-
grees F and line a 9x13” pan
with parchment paper.

In a large bowl, combine
the flour and sugar. Cut in
the butter with a fork until
crumbly. Press the crust
into the pan and bake for 10
minutes.

While the crust is bak-
ing, make the filling. In a
large bowl, whisk together
the sugar, flour, half and
half, eggs and vanilla; stir
in the rhubarb.

Pour the filling into the
crust and bake an addition-
al 40-50 minutes or until the
filling is set. Let the bars
cool completely.

To make the frosting,
whisk together the softened
cream cheese, powdered
sugar and vanilla; fold in
the whipped topping and
spread over the cooled bars.
Keep refrigerated until
ready to serve.

Rhubarb Salsa

1 Tbsp. orange zest from ap-
prox. 1 orange

7 to 8 stalks rhubarb, coarsely
chopped (a generous 2
cups)

2 to 3” fresh ginger, peeled
and finely grated

/2 small yellow onion, finely
diced

/2 small red onion, finely
diced

1 to 2 jalapeno peppers,
seeded and minced

/> green bell pepper, diced

/2 cup raw honey

3 Tbsp. lemon juice from ap-
prox. 1 lemon

1 tsp. sea salt

Soften the rhubarb for 10
to 15 minutes by simmering
it in a few tablespoons of
water over medium heat.
Remove the rhubarb when
it begins to fall apart, and
place it in a blender, food
processor or large bowl.

Add all remaining ingre-
dients and blend together
until a chunky puree is
formed. Adjust seasonings.
While this salsa can be
eaten immediately, it does
taste significantly better if
let sit for a few days, so let
it sit if you have the time.



