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Poached Rhubarb 
 
 

EQUIPMENT 
 

Paring Knife, Mixing Bowl, Frypan, Ice Cream Scoop, Spoon, Zip Lock Bag 
 
 
 

INGREDIENTS 
 

2 Stalks of Rhubarb, 20gm Rolled Oats,  
20gm Shaved Almonds, Approx 100gm Caster Sugar,  

¼ Vanilla Bean, Ice Cream, Baby Basil Leaves 
 
 
 

METHOD 
 

Place some sugar and vanilla into a mixing bowl  
 

Trim the rhubarb into even lengths about 8-10cm and peel the outer skin with a paring knife 
 

Place the rhubarb and skin into the bowl of sugar and toss, coating the rhubarb with the sugar, set aside to cure for 10 mins 
 

Once cured place the rhubarb in a zip lock bag with the skin peelings and seal removing as much air as possible 
 

Place into a pre-heated oven steam setting 65 degrees for 45 mins 
 

In a frypan crush oats and almonds in your hands, dry roast over medium flame until golden and toasted, set aside and toss 
through a pinch of caster sugar 

 
When the rhubarb is cooked place the bag into a bowl of iced water to chill 

 
Remove the rhubarb and place onto the plate, drizzle with a little cooking liquid, top with ice cream, toasted nut and oat 

mix and basil leaves 
 
 
 

HINTS & TIPS 
 

- If you purchase young rhubarb that is thin you may not need to peel it before cooking 
 

- Placing the skins in the cooking bag helps maintain the colour while cooking, discard the skins once cooked 
 

- Poached rhubarb like this is a great addition to your morning muesli or fruit salad or even a different pavlova 


