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Ingredients
1 3/4 cups sugar, divided
1/4 cup tapioca, quick-cooking
4 cups rhubarb pieces, 1/2-inch
1 cup raspberries, unsw

eetened
2 tablespoons lem

on juice
1 cup m

atzo m
eal

1 stick of butter (or m
argarine), 

unsalted (1/2 cup)
1/8 teaspoon ground nutm

eg
lem

on sorbet or w
hipped cream

 
(optional)

D
irections

1.
In a shallow

 2-quart baking dish,
com

bine 1 1/4 cups sugar and
tapioca. Add rhubarb, raspberries,
and lem

on juice - m
ixing gently

but thoroughly. Let stand from
15 m

inutes to one hour to soften
tapioca, m

ixing several tim
es.

2.
M

eanw
hile, in a food processor

or a bow
l, w

hirl or rub together
w

ith your fingers the m
atzo m

eal,
the rem

aining 1/2 cup sugar,
m

argarine,and nutm
eg to create

fine crum
bs.

3.
Squeeze m

atzo m
ixture to

com
pact into lum

ps, then
crum

ble over rhubarb m
ixture.

4.
Baked in a 375°F oven until
cobbler is bubbling in center and
top is golden brow

n, about 1
hour. Let cool 15 m

inutes.
5.

Spoon cobbler into bow
ls and top

w
ith sorbet or w

hipped cream
 

(optional).

N
utrition Inform

ation
Serving 

1/8 of recipe (161g)

N
utrients

A
m

ount
Calories

360
Total Fat 

12 g
Saturated Fat 

7 g
Cholesterol

30 m
g

Sodium
7

m
g

Total Carbohydrate 
63 g

D
ietary Fiber 

3 g
Total Sugars 

45 g
Added Sugars included 

42 g
Protein

3
g

Vitam
in D

 
0 m

cg
Calcium

94
m

g
Iron

2
m

g
Potassium

308 m
g

Share your recipes!

Learn m
ore about RH

U
B

A
RB

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=rhubarb.

PASSOVER RHUBARB 
COBBLER

Ingredients
1 3/4 cups sugar, divided
1/4 cup tapioca, quick-cooking
4 cups rhubarb pieces, 1/2-inch
1 cup raspberries, unsw

eetened
2 tablespoons lem

on juice
1 cup m

atzo m
eal

1 stick of butter (or m
argarine), 

unsalted (1/2 cup)
1/8 teaspoon ground nutm

eg
lem

on sorbet or w
hipped cream

 
(optional)

D
irections

1.
In a shallow

 2-quart baking dish,
com

bine 1 1/4 cups sugar and
tapioca. Add rhubarb, raspberries,
and lem

on juice - m
ixing gently

but thoroughly. Let stand from
15 m

inutes to one hour to soften
tapioca, m

ixing several tim
es.

2.
M

eanw
hile, in a food processor

or a bow
l, w

hirl or rub together
w

ith your fingers the m
atzo m

eal,
the rem

aining 1/2 cup sugar,
m

argarine,and nutm
eg to create

fine crum
bs.

3.
Squeeze m

atzo m
ixture to

com
pact into lum

ps, then
crum

ble over rhubarb m
ixture.

4.
Baked in a 375°F oven until
cobbler is bubbling in center and
top is golden brow

n, about 1
hour. Let cool 15 m

inutes.
5.

Spoon cobbler into bow
ls and top

w
ith sorbet or w

hipped cream
 

(optional).

N
utrition Inform

ation
Serving 

1/8 of recipe (161g)

N
utrients

A
m

ount
Calories

360
Total Fat 

12 g
Saturated Fat 

7 g
Cholesterol

30 m
g

Sodium
7

m
g

Total Carbohydrate 
63 g

D
ietary Fiber 

3 g
Total Sugars 

45 g
Added Sugars included 

42 g
Protein

3
g

Vitam
in D

 
0 m

cg
Calcium

94
m

g
Iron

2
m

g
Potassium

308 m
g

Share your recipes!

Learn m
ore about RH

U
B

A
RB

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=rhubarb.

PASSOVER RHUBARB 
COBBLER


