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The Cookbook That Captures the Taste of SummerAn unusual yet surprisingly common
perennial, rhubarb is as versatile as it is iconic. With a subtle yet distinct tart, earthy flavor, it’s
perfect as a sauce, in a drink, and, of course, baked in a pie. Rhubarb is a cookbook by food
stylist Corrine Kozlak that features 50 tried & true recipes to please friends, neighbors, and the
entire family. The author has compared, tested, and tasted every recipe, while professional food
photographer Kevin Scott Ramos has beautifully photographed each dish. Classic desserts,
smoothies, salads, and even main dishes, the options presented here will become instant
favorites, enjoyed time and again. Growing tips and the food’s fascinating history make this
cookbook even more useful.People love rhubarb because it connects them to the past and to
the future. It reminds them of summers long ago, and it is a predictable, dependable plant that
promises to return. Add Rhubarb to your cookbook collection, and savor this wonderful variety of
delicious options. The softcover with flaps adds to the elegance of this collectible title.
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recipes.Plant, Eat, LoveA common perennial, rhubarb is one of the first springtime plants to
emerge from under the winter garden debris. Rhubarb has a tart, earthy, subtle but distinctive
flavor. Rhubarb often conjures up memories of mothers, grandparents, favorite aunts, and
neighbors. My first memory of rhubarb is going out into my grandparents’ urban garden and
simply dipping the freshly picked, ruby-red stalks into a bowl of sugar and eating them raw.
People love rhubarb because it connects them to a time and to a plant that is predictable and
dependable.A Culinary NewcomerNative to Asia and now found around the world, rhubarb has
been grown for medicinal purposes for centuries. Nonetheless, as a food, rhubarb is a relative
newcomer; the first rhubarb crops grown as a food date back to the 1600s. The first recipes
calling for rhubarb are even more recent, dating back to the early nineteenth century.Rhubarb’s
Toxic LeavesThere’s an obvious explanation why rhubarb didn’t catch on quickly as a food: its
leaves are somewhat toxic, perhaps leading would-be connoisseurs to think that rhubarb’s stalks
were dangerous as well. Rhubarb leaves contain oxalic acid. When large amounts of oxalic acid
are ingested, it can lead to kidney failure and death. But that would take some real effort; a lethal
dose requires ingesting around 11 pounds of sour, unpalatable rhubarb leaves.Rhubarb
NutritionRhubarb stalks contain far less oxalic acid (similar to the amounts found in spinach) and
are safe to consume. Nutritionally, rhubarb consists of 95 percent water;  cup raw rhubarb has
only 17 calories. It is a good source of potassium, vitamin C, dietary fiber, and calcium.The
Recipes in This BookThe recipes for this book have been carefully developed or selected and
adapted. The best basic recipes were chosen because they represent what people really like to
make with rhubarb. These basics have become a spring ritual for many rhubarb lovers. I chose
recipes that I like to make, that are not too sweet but still contain a nice balanced rhubarb flavor.I
have also included ways to use rhubarb for breakfast and in recipes for jams and beverages, but,
of course, it is the desserts that make us love the humble but delicious rhubarb plant the most. I
invite you to make these recipes and really taste the rhubarb with your eyes as well as with your
palate.How to Cook with This BookBe sure to read through the ingredients list before beginning
a recipe. This will give you the best sense of how much time is needed to prepare a dish. Some
ingredients may require preparation or equipment (e.g., a juicer) of their own.And it’s helpful to
have all of your items ready to go before you begin. The French call this mise en place
(everything in its place).Also, while we call for using our Best Double Piecrust (page 49) in our
pie recipes, feel free to substitute store-bought refrigerated piecrust dough when you’re short on
time.Rhubarb HistoryLong known as a medicinal plant, rhubarb has a fascinating history.
Rhubarb is native to China and Tibet, where it has been used as a purgative for thousands of
years. This quality made the plant a popular commodity, and it was traded widely among the
Greeks and Romans, and later, on the famous Silk Road.Rhubarb was also touted for its reputed
ability to ameliorate fevers and stomach pain; it was even used in attempts to help prevent the



plague. Prior to the rise of modern medicine, purging one’s system was a common method to
treat various ailments; as a mild laxative, rhubarb root was a perfect fit, and its prices boomed, at
times exceeding those of famously expensive goods such as cinnamon and saffron. British
access to rhubarb, tea, and other Chinese commodities was even a factor in the Opium Wars in
the nineteenth century.“Strange Rhubarb”Known botanically as Rheum rhabarbarum, rhubarb’s
species name rhabarbarum is a combination of two Greek words. The first, Rha, is a former
name for the Volga River, which flows through Russia and much of Europe. As this was an area
where cultivated rhubarb was grown, Rha was also the Greek word for the plant. The other part
of its species name stems from the Greek word barbaros, the root for our word “barbarian.” The
Greeks originally used it to mean “strange” or “foreign,” and this usage was later picked up by the
Romans, who used it to refer to any non-Roman/Greek civilization. Thus, Rhubarb’s species
name literally means “strange rhubarb.”Rhubarb Gains PopularityThe first use of rhubarb in a
culinary setting appeared in an early recipe for tarts and pies. Once sugar became more
widespread and accessible, rhubarb’s popularity boomed, especially in England. Rhubarb was
introduced to the United States in 1770—by Benjamin Franklin no less—and by the middle part
of the nineteenth century, it was being cultivated, becoming popular first in New England and
later, elsewhere, including in the Upper Midwest.Rhubarb Spreads Across North
AmericaRhubarb soon was planted (and transplanted) across the country, becoming a seasonal
tradition wherever it could grow. Before World War II, rhubarb was very popular. With the war
came the rationing of sugar; and because rhubarb was hardy and easy to grow—and wasting
anything was essentially viewed as counter to the war effort—U.S. families were somewhat
forced to use and eat unsweetened, sour rhubarb. This combination of factors made a war-
weary nation grow tired of the plant. After the war, sugar became widely available again, and
new tropical fruits and vegetables were introduced, making rhubarb seem old-
fashioned.Rhubarb TodayLately, rhubarb has been enjoying a resurgence. The plant is now in
vogue again, and it is showing up in the news, in cookbooks, and in magazines. With the present
emphasis on locally grown foods, and with upscale chefs always looking for new flavors to
incorporate into their dishes, rhubarb is now being served with fish, meat, and in a variety of
other creative and interesting ways. Rhubarb is not just the “pie plant” any longer.
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Vancouver Island, “Exactly what I was looking for. The book is significantly smaller than I was
lead to believe. I was a little miffed about that. However, the recipes are exactly what we’ve been
looking for. It’s every rhubarb recipe you could ever want. You’ll be removing your entire lawn
and replanting one big Rhubarb Plantation. You will quit your job, cancel your cable and toss
your cell phone into the bay, kick everyone out of the house and then it into one big rhubarb
kitchen. When you get married, you’ll walk the isle with a bouquet of big beefy beautiful leafy
green sticks of rhubarb.  You will change your name to rhubarb and live happily ever after.”

Theresa J. Tober, “Rhubarb: 50 Tried & True Recipes (Nature's Favorite Foods Cookbooks).
Arrived in great shape.  Haven't had a chance to make anything yet but I plan to do so.”

grandpa cat, “Great recipes!. Found a plethora of new recipes for rhubarb!”

Ebook Library Reader, “it's just as describe !. Great book, lost of pretty pictures, easy to follow
recipes.”

KRoss, “Rhubarb recipes galore. Who knew that there were so many ways to use rhubarb!”

Mary Timmons, “Yum. Great recipes”

Hilary Tomczik, “Useful. Good”

Teresa Costa, “Recipes are easy, great photos !. Excellent book, excellent recipes !”

The book by Teresa Giudice has a rating of  5 out of 4.6. 72 people have provided feedback.

Title Page Copyright Page Half-Title Page Table of Contents Acknowledgments Plant, Eat, Love
Rhubarb History Growing Rhubarb Tips for Cooking with Rhubarb Tips for Making a Lattice
Crust Best Basic Rhubarb Recipes Rhubarb for Breakfast Pies Desserts: Cakes, Cookies, Bars
Savory: Mains, Sides, Sauces Frozen Treats Jams & Jellies Beverages About the Author &
Photographer Back Cover



Language: English
File size: 7983 KB
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Not Enabled
Word Wise: Enabled
Print length: 151 pages
Lending: Not Enabled
Simultaneous device usage: Unlimited

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/d

