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Each spring, I'm thankful that
my mother-in-law has plenty of
rhubarb to share, so I can make
a couple of different recipes. I'm
not huge into sweet treats but I
love making a tangy/sour treat
or two when it’s in season. I even
had enough to cut up and freeze

so I can use it this winter!

Rhubarb Cream Cheese
Bars with Buttery
Shorthread Crust
SHORTBREAD CRUST.
12 cups all-purpose flour
4 cup granulated sugar
/2 cup unsalted butter, cold
and cubed
Ya tsp. salt
RHUBARB FILLING:
2 cups fresh rhubarb,
chopped
%2 cup granulated sugar
1 Tbsp. cornstarch
/4 cup water
CREAM CHEESE LAYER:

2 (8 0z.) pkgs. cream cheese,

softened
Y2 cup granulated sugar
1 tsp. vanilla extract
2 large eggs
/4 CUp sour cream

Preheat the oven to 350
degrees F. Grease or line
a 9x9” baking dish with
parchment paper. In a
medium bowl, combine the
flour, sugar and salt. Cut
in the cold butter until the
mixture resembles coarse
crumbs. Press the mixture
into the bottom of the
prepared baking dish to
form an even crust. Bake
for 10-12 minutes or until
lightly golden. Set aside to
cool slightly.

In a medium saucepan,
combine chopped rhubarb,
sugar, cornstarch and
water. Cook over medium
heat, stirring occasionally,
until the rhubarb softens
and the mixture thickens,
about 5-7 minutes. Remove
from heat and set aside to
cool.

In a large mixing bowl,
beat the softened cream
cheese and sugar until
smooth and creamy. Add
eggs, one at a time, mixing
well after each addition.
Stir in vanilla extract and
sour cream.

Pour the cream cheese
mixture over the cooled
shortbread crust, smooth-
ing the top. Spoon the
cooled rhubarb filling
evenly over the cream
cheese layer.

Bake for 35-40 minutes
or until the cream cheese
layer is set and lightly
golden on top.

Allow the bars to cool
completely in the pan.
Refrigerate for at least 3
hours before slicing into
bars.

Tips & Variations: You
can add a dash of cinna-
mon to the rhubarb filling
for extra flavor. Top the
bars with whipped cream
or a sprinkle of powdered
sugar for a finishing touch.

Baked Sticky
Rhubarb Pudding

2 cups rhubarb, chopped
1 cup sugar
2 Tbsp. butter, melted
1 cup all-purpose flour
1 Tbsp. baking powder
2 tsp. salt
1 cup milk
1 tsp. vanilla extract
/> cup brown sugar
1 cup water
Preheat your oven to 350
degrees F.
In a mixing bowl, com-
bine the chopped rhubarb
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and 1 cup of sugar, tossing
to coat the rhubarb evenly.
Set aside to allow the sugar
to draw out the juices from
the rhubarb.

In another bowl, mix the
melted butter, flour, bak-
ing powder, salt, milk and
vanilla extract until well
combined. The mixture
should be slightly lumpy
but without large flour
pockets.

In a greased 9” baking
dish, layer the sugar-coated
rhubarb evenly across the
bottom. Pour the batter
over the rhubarb, spread-
ing it gently to cover as
much area as possible.

In a small bowl, mix
the brown sugar with the
water to create a syrup.
Carefully pour this mixture
over the batter in the bak-
ing dish. Do not stir; it will
create a delightful layer of
sauce as it bakes.

Bake in the preheated
oven for 40-45 minutes or
until the top is golden and
a toothpick inserted in the
center comes out clean.

Allow to cool slightly
before serving. The pud-
ding can be served warm
with a dollop of whipped
cream or a scoop of vanilla
ice cream.

Lemon Rhubarh
Loaf with Glaze
/> cup butter, softened
1 cup sugar
2 eggs
/4 cup lemon juice
Zest of 1 lemon
1Y% cups all-purpose flour
2 tsp. baking powder
2 tsp. baking soda
Ya tsp. salt
/2 cup sour cream or yogurt
1 cup diced rhubarb
GLAZE:
Y2 cup powdered sugar
1-2 Tbsp. lemon juice
Opt.: 1 Tbsp. rhubarb syrup
or compote for color
Preheat oven to 350 de-
grees F. Grease a loaf pan.
Cream butter and sugar.
Add eggs, lemon juice, and
zest. Mix dry ingredients in
a separate bowl, then com-
bine with wet. Add sour
cream. Fold in rhubarb.
Pour into pan and bake
for 50-60 mins. Cool, then
drizzle with glaze.

Rhubarb Carrot Sheet
Cake with Cream
Cheese Frosting

/2 cup ol

2 eggs

2 cup sugar

1% cups flour

1 tsp. baking soda

1 tsp. cinnamon

%2 tsp. ginger

1 cup grated carrot

1 cup chopped rhubarb

Y2 cup crushed pineapple

(drained, opt.)

FROSTING:

8 0z. block cream cheese

Y4 cup butter

1'% cups powdered sugar

1 tsp. vanilla

Mix wet ingredients.

Add dry. Fold in carrot and
rhubarb. Pour into greased
sheet pan. Bake at 350 de-
grees F for 30-35 minutes.
Cool completely, then frost.



