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R hy b a r b  Sy r u p

6 cups fresh rhubarb, cut into small pieces
3/4 cup (310 mL) sugar

1 cup (250 mL) pure water
4 thyme sprigs*

¼ fresh lemon

* option: substitute thyme for a 1-inch 
piece of ginger, chopped

Put rhubarb, sugar, water, thyme (or ginger) and lemon 
in a heavy bottom pot and bring to a boil. Reduce the 

heat to a low simmer, cover and cook until soft, 20 to 30 
minutes. Remove from heat and let cool. Strain the thick, 

concentrated syrup from the pulp. Let sit in the strainer for 
half an hour if necessary. Discard the pulp or use in baking. 

Refrigerate the rhubarb syrup. Keeps in 
the refrigerator for 3 to 4 weeks.

You can use the rhubarb syrup for a sparkling summer drink 
by adding a few strawberries to a glass, ice, 4 tbsp (60 mL) 
rhubarb syrup and chilled sparkling water. Sip and enjoy.

Change up the orange juice in a weekend Mimosa with 
rhubarb syrup and sparkling water. Sip and enjoy.

Option: Freeze in ice cube trays and use 2 cubes for a drink. 

Recipe + photograph courtesy of Cooking From Home Cookbook. 
Recipe courtesy of food writer, Lynn Ogryzlo

Photograph courtesy of food photographer, Jon Ogryzlo
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Email Lynn with questions or comments at lynnogryzlo@gmail.com


