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Easy Rhubarb Sauce
Makes 1 ¥z cups

% cup sugar
Y4 cup water
3 cups sliced fresh rhubarb

THE STEPS:

* In a small saucepan, bring sugar and water to a boil.

* Add rhubarb and cook stirring often for 5-10 minutes or until rhubarb is tender
and mixture is slightly thickened.

* Remove from the heat.

e Serve warm over ice cream.

* Refrigerate leftovers.

The smaller you chop the rhubarb, the quicker it cooks!



