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Reclpas with “Rhine Rhubarb”
(Fallopia japonica, F. sacchalinensis, F. x bohemica)
by Jean-Marie Dumaine

Rhine Hhul:lar.b Jam
Imgredienls for 4 persons

dkg  stems of Rhine Rhubard {colected fram
2hg  sugar cinan places)
B0g pecln

150 mi lemon julce

= mix all ngredients and kal tham stay over nighl

— bod them up

= fil and close dirmcily

Tip: goas well with stra‘ntnmlee and vmﬂa iem croam

Ingradients Tor 4 pérsons

[
It g Rhine Rhubark {(yourg stams) ST - -:Irr-de- Ihema nr'.ha plan! lengtiwise
a0 ug fine gt s . - marirade for 4 days in salf and um daily
2 e — WiEh and dip down
i i5p.  mistand saed v keep wilh sorme musstard seeds, bivy b,
4 PEpPErCOTS L %) cloves and pepparcems inajar
i Day laave B — 1l up wilh whils wine and wine vinesgar,

’ clo=a jar and keap & I:JEEBNE-"JW&BH&

BOml  whils wine
4 80 ml  wina vinegar

"
L
r
|.
Tio: acd o rematade ar roasted fish with herbs "

Rollmop of Salmon in Rhine Rhubarb Stems
= deade slems af Rhina Rhubark anglwiss

— roll sakman sicas of 2 mm thicknass and put fham into the abam

= close with the other hetf of the stem and |2t marinade for ca. 1 hour

S — garnish will crion dngs and cherd leaves
gl B T ¢
I wnds for 4 pargons
Indian Rhine Rhubarb ingrediams far 4 pa

-, fl kg Rhine Rutarn
i 4 g as |
j' 18g cumy b e
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1,6g chii i S e A [
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10g  lanugresk i T o
1 - cul Rhina Rhubark n rings ol 1 cm

159  mustard seed i
8 = add all ngradients, mix and put into
kg -ocelmiarRaada M fridge for & weska
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-] pods of crisshed black carcamam Tipc as a sido dsh for barbacwe or for
Axan Tood
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Rhine Rhubarh with Hazslnuts and Morth Sea Shrimps
ingradkams far 4 parsons

Rhina Rhuhart

buttar

chapped hazalnuis

linaly chopped shallol

fimesly shioed clowe of garlic

girgor posder

S84 aall, pegpar
= Try half of tha Rhine Fhubad in bal of the butter snd Kt 8 ool
— Iry carefully harelnuts, shaliof, gerlc snd girnges with tha othar half of
the: Buther
— &dd I stewed and the uneooked Rhne Rhubarb, mix well and add
salt and peppar

160 g Morh Saa shrimps

1 spring onicn

i men balm leaves

1lap. lar

2 knifer paint of 563 sall

1 lnifie paint of chdi povwier

= frics, That shrimpes with 1ha olher ingredams and put tham inko a sieve,
sleam for B minubas

— arraryya the Rhing Rhabarh in 4 small bowls or in died hatead stams of
Riina Rbubark and add e herlh Saa shrimps

Créme briléde with Meadowsweet and Rhine Rhubarb
ingredionts for £ persons.
150 mi wales
juice af ¥ laman
5 spnigs of dred wocdrufl
b cane sugar
200 g Rhine Rhubark, cul inba thin sficks
= bl tha watar with the leman juice and s woodnff for 10 minuies win
closed lid
— EEve, add cane sugar and boll agen
= hblanch tha Rhine Raubarh in lhe syrug and remom

= for the sorbat, lat tha syrup freeze in &n ica machine or fidga

2800 cream

g Aowers ol Mesdawsvweal

5lg canm sugar

1 A egg yoiks

ool e credam with tha lowars

e tha sugar with agg yolks

aod the hat cream and exiract e liguor with a fire Seve
rFack and alif sgaen

portion tha Rhna Rhubarb in firg-preal forms and add the créme
= [ Indp Me prafmaabed ovan in & waber quanch; in hat-alr gvan with B0 degrea Cafaies (i
olhar ovens wilh 120 degreo Ceisius) for at about 30 minutes

Slg sugar
— eprinkle with sugar bafora sarving snd carsmedse with & biowdorch
= sarve with the Rhina Rhubarb soral




