
Rhubarb and Ginger Compote 

Ingredients: 

• 4 cups rhubarb, trimmed and chopped into 1-inch pieces 

• 1/2 cup granulated sugar 

• 1 knob of ginger, peeled and grated 

Instructions: 

1. Place the rhubarb, sugar, and grated ginger in a saucepan and stir well. 

2. Cook over low heat for about 15 minutes, stirring occasionally, until the rhubarb has broken 

down and the mixture is thick and syrupy. 

3. Allow the compote to cool before serving. This can be enjoyed on its own, with yogurt, or as a 

topping for ice cream. 

 


