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Pick  

 Select fresh, firm, crispy bright red 
color stalks.  

 Avoid those stalks that feature dull, 
bruised, or blemishes on the 
surface. 

Store 

 If not used immediately, rhubarb 
should be placed in a plastic bag 
and stored in the refrigerator.  
Stalks can stay fresh for 2-3 weeks 
if stored properly. 

 

 Prepare  

 Wash rhubarb in cold water, gently 
scrubbing the surface using fingers.   

 Cut stalks into 1/2 to 1 inch pieces 
using a paring knife.   
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PRESENTS 

 

                        

      

                    
          June Rhubarb  

Nutrition Info  

 

 One cup of diced rhubarb =  21 calories.  

Fun Facts 

 

 Rhubarb is a perennial herb grown for its attractive       

rose red, edible leafy stalks.  

 This cool-season plant is native to Siberia, and popular in 

many regions of Europe and North America as “pie plant.”  

 In its natural habitat, the plant expands over the ground 

surface as a large spread.  

Uses  

 

 Rhubarb’s crispy juicy stalks can be used in preparation of 

sauces, jellies, jams, syrup, juice, etc. 

 Rhubarb is mostly known for it’s delicious pies. 

 It can also be used in pancakes, muffins, streudels, etc. 

Vendors located along Diploma Drive 
near the new Lunda Community Center 

Black River Falls, WI.  54615 
 
 

 

Starting June 16th until October 26th 

“NEW” JACKSON COUNTY                                            
FARMERS MARKET       

EVERY Thursday, 2-6 pm 
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Strawberry Rhubarb Chutney 

Ingredients 

4 Tbsp butter 

½ small onion, diced 

½ tsp cinnamon 

½ tsp allspice 

2 pinches paprika 

1 tsp Dijon mustard 

5 cups rhubarb, diced 

2 cups strawberries, diced 

1 Tbsp apple cider vinegar 

2-3 tsp honey (optional) 

 

Instructions 

In a small saucepan heat butter over low-medium heat. 

Add in onion and saute until tender. 

To onion, add cinnamon, allspice, paprika and dijon mustard. Stir and heat until fragrant (1-2 minutes). 

Add in rhubarb and strawberries and let simmer down, mashing with a potato masher occasionally for 10-12 

minutes. 

Once chutney is soft and fruit is broken down add in apple cider vinegar and let reduce 1-2 minutes. 

Remove from heat and stir in honey. 

Serve warm over grilled meats, on salads or on top of your pancakes. 

  

Next Month: Cucumbers 

Visit our Website:  

www.jacksoninaction.org 

PREP TIME: 10 MINS   

COOK TIME:15 MINS                                     

TOTAL TIME: 25 MINS  

Strawberry Rhubarb Chutney                                   

over Chicken Skewers 


