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            creamy Rhubarb Ice-cream 
Stuck for ideas on how to use up that lovely bundle of rhubarb that’s lying around? Why 
not make this indulgent and creamy rhubarb ice-cream! A delicious and unique treat for 
when you grow tired of the same old vanilla and strawberry flavours. This recipe is really 
easy and does not require any churning! 

Rhubarb is a source of:  
 
Potassium – which contributes to the 
maintenance of normal blood pressure. 
Research suggests that an adequate intake can 
help prevent high blood pressure. 
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Ingredients 

• 500g of chopped fresh or frozen 

rhubarb (7 or 8 medium sized stalks) 

• 300g of sugar 

• 1 teaspoon of lemon juice 

• 240g double cream 

 

Additional options: 

• Add 1tsp of vanilla essence and ¼ 

teaspoon of red food colouring to the 

cream before whipping for a more 

intense pink colour 

 

If you prefer a tarter taste from the rhubarb, 
use slightly less sugar. 

Directions 

1. Place the rhubarb and sugar into a 
saucepan and cook over medium heat 
for approx. 10-12 mins, until the rhubarb 
becomes soft and the sugar is completely 
dissolved. Remove from heat and leave 
to cool. 
 

2. Place the rhubarb mixture into a blender 
or food processer and puree until smooth. 

 
3. Transfer the mixture into a bowl, cover 

and leave in the fridge for 15-20 minutes 
 

4. Once cold, stir the lemon juice into the 
rhubarb puree. 

 
5. In a separate bowl beat the cream until 

stiff peaks form. 
 

6. Add the chilled rhubarb puree into the 
whipped cream folding in gently. 

 
7. Transfer into a shallow freezer safe 

container and cover. 
 

8. Freeze for at least 6 hours before serving. 
For best results allow to freeze overnight. 


