Rhubarb


Rhubarb is a highly flavored vegetable that is low in calories and high in vitamin C and calcium.  It is a tall, showy plant that makes a beautiful display spot in your garden.  The stalks are tall, red-tinged and delicious when made into a variety of dishes such as pies, cakes, sauces and even topping for ice cream or shortcake.  The leaves are large, heart-shaped and crinkled and VERY POISONOUS, and must be thrown away.


Some of the better varieties are ‘Victoria’, which has greenish stalks and ‘Cherry’ (‘Crimson Cherry’) which has bright red stalks.  My favorite is ‘Strawberry’.


Plant in late winter or early spring and make sure each division planted has at least one bud.  Place the top of each division at soil line and space about 3 to 4 feet apart.  Rhubarb needs a slight to medium acid soil.  Irrigate freely and allow plants to grow for two full seasons before harvesting.  


During the third spring you should use the stalks for only 4 to 5 weeks and never remove all the stalks from one plant.  Older, huskier plants will take up to eight weeks of harvesting.  Do not cut the stalks off; instead, grasp the stalk near the base and pull sideways and outward.  Cutting leaves a stub that will decay.  Late summer harvesting may delay maturity and reduce yield the following spring.  Cut off any blossom stalks that appear.  After harvest, water and feed your rhubarb.


Rhubarb is one of the first signs of spring. Due to its cold tolerance it is one of the earliest vegetables to be harvested.  There is nothing better than that first rhubarb pie of the season.  But rhubarb is very versatile and makes wonderful short cake, muffins, cakes and sauces.  It is excellent mixed with applesauce and even mixed with apples or berries in pies.  Don’t forget to freeze some rhubarb sauce for a colorful addition to any winter dinner or just as a delicious snack.  Enjoy!

