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RhUb'[rb' It's a sure sign of spring when etable, rhubarb is used in recipes ries, rhubarb is almost unbearably

brightly colored rhubarb emerges the way youwouldafruit. Infact,its  tartonitsownand is rarely eaten raw

F‘ it F '[ . fromitslong winter's nap. Cooksin  nickname is "pie plant Rhubarb pairs up well with other

IS ruits northern regions, where rhubarb Rhubarb is considered a veg- fruitstocreate acomplex sweet-tart

()f S I'I ne grows best, prize this hardy peren- etable--only the stalks of the plant flavor: strawberries and other ber-

p = nial for its tart, tender stalks. And that are edible--but it's most often ries, apples, oranges, and peaches
although it's botanically a veg- treated asafruit. Like fresh cranber-  are all good choices

Vibrant mI‘m and pucker-up flavor make this unusual vegetable a

springtime sensation. The sharp flavor of rhubarb inspires strong
opinions: most people either love it or hate it.
Rhubarb, a relative of buckwheat, grows wild in China and Tibet,

where it's been used to make medicines for centuries. It first appeared d i

in North America in the late 1700s, introduced by a Maine gardener I n g red I e nts for | |fe
who obtained seed or rootstock from Europe. Within a mere 25 vears, "
it was so popular with customers that it had become a regular offering

at produce markets. Supermarkets generally sell only the deep-red

stems, but gardeners grow hvbrids with green or pink stalks as well

Simple Baked Rhubarb

Ingredlents e 4 cups cubed bread 1 |

* 4 cups fresh or frozen diced * 1-1/2 cups sugar " Eanf?z y ReSS:!'W: :
rhubarb * 1/2 cup butter, melted 06Y 1-50ne S8 f
Directions

1. In a bowl, combine rhubarb, bread cubes and sugar; toss to coat
2. Add butter; mix well, turn into a 117x 77" x2” baking pan.
3. Bake at 350F for 40-50 minutes or until golden brown. Serve warm,
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Foster Farms Boneless Pork Loin
el Fresh Whole Chicken san 20% Fat Center Cut Chops
Locally qrowr SAVEupto § | SAVE up to $2.501

“True, it's a little nmnnm’ to combine rhubarb with meat in an
entree, but my family loves this recipe! It was created by my mother
in an effort to use abundant rhubarb from our farm garden. I'm sure
vou'll enjoy it, too!”

Rhubarb Pork Chop Bake

Ingredients « 2-1/2 cups chopped fresh or fro-
* 4 bone-in pork loin chops (1/2-  zen rhubarb (1/2-inch pieces)

P afk

E g %“ Refreshe Water
o 24-pack, 16.9-0z2

Inc * 4 slices day-o *ad, crusts re- Alaskan Sockeye Eating Right™ or Fresh E Selcted vaetes
inch thick) . 4 slices day-old bread, crusts re 99 Salmon Fillets 1FREE sa:;gaw OrMedlaysm

e 2 Ths. vegetable oil moved and cubed
* 1-1/2 tsp. minced fresh rosemary * 3/4 cup packed brown sugar

envalue | 4910 12-0z package. Selected varieties 77
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or 1/2 tsp. dried rosemary, crushed * 2 Ths. all-purpose flour P

* 1/4 tsp. salt * 1/2 tsp. ground cinnamon '

* 1/8 tsp. pepper = 1/4 tsp. ground allspice

Directions 4-Ib. Fresh 4
Strawberries

1. Inalarge skillet, cook the chops in oil over medium heart for 2-3 minutes
SAVE up t0 $5.00 ea

on each side or until chops are lightly browned; drain. Sprinkle with

Ear 'lhh( 1\ nd
Farm

e

rosemary, salt and pepper. Remove from the heat and keep warm.
2. Inalarge bowl, combine the rhubarb, bread cubes, brown sugar, flour,

-

cinnamon and allspice. DR

3. Place half of the rhubarb mixture in a greased 1 1"x 77”x 2" baking dish. 7 Organic

Top with chops and remaining rhubarb mixture. Cover and bake at 350F Romaine Heans ;
for 45-55 minutes. Uncover; bake 10 minutes longer  Aeitepin '
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Rhubarb
Dressing

“This delicious dress-
ing is awesome on d
spinach salad.”

Ingredients ko . '
* 2 cups chopped fresh or frozen ol Ior Quaker i
rhubarb Granola Bars
* 1/2 cup sugar 12-Pack : S
* 1/4 cup white vinegar e 1-1/2 tsp. Worcestershire sauce h : Pepsi or 7-UP " g?ﬁ_:gun W Mix & Match Sale SAY »
* 3 Ths. grated onion * 1/2 tsp. salt ¢ 1 - ; HORMAS ‘ Selected sizes. Englist !
i fhins and bagels
Directions B S
1. Inasaucepan, combine rhubarb, sugar and vinegar; cook over medium ;{{lﬂt g i
heat until the rhubarb is tender, about 6 minutes. Drain, reserving about _ ' '
6 tablespoons juice; discard pulp.
2. Pourjuice into a jar with tight-fitting lid; add oil, onion, Worcestershire 1 79
sauce and salt. Shake well. Refrigerate for at least 1 hour.
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Easy Slow
Cooker
French Dip
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I "This makes a delicious

I French dip sandwich,

l perfect for the working mom!
: Nobody, not even teetotal-
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ers, have been able to detect
the presence of beer in this
recipe, but it adds a wonderful flavor! French fries make a
great side dish, and they are good for dipping, too."
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* 4 pounds rump roast * 1 (12 fluid ounce) can or bottle
w 'Y . The Portland Observer welcomes free lans } . M pis and photograpt sty labeled
* 1(10.5 ounce) can beef broth ~ beer - Hovtland Dhserver EstabliSNed 1970 i viiiv rumed i sconpaed by et abreved cavelope. Al cresid i hecome th
* 1 (10.5 ounce) can condensed * 6 French rolls USPS 959.680 B e o e G s ebes. © 105 T ORI
French onion soup * 2 tablespoons butter 4747 NE Martn Luther King Jr Bivd, Portand OR S72L1_ 0o e e v e e e ke e
: / 'k ( ! rk: Charles H. Washington Sl & S WY sl e Tt Wt Bt Senises Jo et
| 1. Trimexcess fat from the rump roast, and place in a slow cooker. Add | : ichosl Ritadios N L
| the beef broth, onion soup and beer. Cook on Low setting for 7 hours. | g o e g AP Posrmaster: Send address changes to Portland Observer,
| 2 Preheat oven to 350 degrees F (175 degrees C). | ' , - PO Box 3137, Portland, OR 97208
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| & Split French rolls, and spread with butter. Bake 10 minutes, or until | : Kathy Linder CALL 503.288-0033  FAX 503-288-0015
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