
I wish I could say I love rhubarb. I don’t. But it always grows with such abandon it feels wasteful not to use it. There are only so many 
desserts I want to make, so I was looking for a savoury option. These pickles were made to put in a salad. They are fine on their own, 
or on the side of a cheese board, but in the salad, they are actually pretty spectacular! 

PICKLED RHUBARB

Ingredients:

1 pound rhubarb stalks (454 grams or 4 to 6 large stalks)
1 cup apple cider vinegar 
1 cup water 
3/4 cup granulated sugar 
1 tablespoon kosher salt 
1 teaspoon pink peppercorns 
1/2 teaspoon whole cloves 
2 star anise

Preparation:

Prepare two wide mouth pint jars and lids. 

Wash rhubarb stalks well and trim to fit into the jars. If the 
stalks are broad, slice them into lengthwise sections. In a 
small saucepan, combine the apple cider vinegar, water, 
sugar and salt and bring to a boil. 

Divide the peppercorns, cloves and star anise between the two prepared jars. Pack the rhubarb pieces into the jars above the spices. 

Once the pickling liquid has boiled and the sugar and salt are dissolved, pour it into the jars over the rhubarb, leaving 1/2 inch head-
space. Tap the jars gently to dislodge any air bubbles. If the headspace level has dropped significantly, add more pickling liquid.

Wipe jar rims, apply lids and rings and process jars in a boiling water bath canner for 10 minutes. When time is up, remove jars 
from canner and set them to cool on a folded kitchen towel. When jars are cool enough to handle, remove rings and test seals. If 
jars are at all sticky, wash them to remove that residue. Sealed jars can be stored in the pantry for up to 1 year. Unsealed jars can be 
stored in the refrigerator and eaten within 2 weeks.

Let this pickle cure for at least 48 hours before eating.

PICKLED RHUBARB SALAD WITH GOAT CHEESE

Ingredients:

2 tablespoons olive oil 
2 tablespoons pickled rhubarb juice 
Coarse salt and ground pepper 
Bowl full of greens (arugula, romaine, butter lettuce, whatever you enjoy)
1/2 cup pickled rhubarb, diced
1/4 cup fresh goat cheese, crumbled
Handful of chopped dill
Optional: 1/2 fennel bulb, cored and thinly sliced 

Preparation

In a large bowl, whisk together oil and pickling juice and season with salt and pepper. Add 
greens, diced rhubarb, fennel and toss to combine. Top with lots of fresh dill and goat cheese.


