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Easy Stewed Rhubarb with Lemon Myrtle

Lemon Myrtle is a native plant that we have growing in our Skye garden.  Henrys Mercoto in Mornington have the leaves dried in the spice section. 

	Equipment
· Knife
· Chopping board
· Saucepan
· Wooden spoon
	Ingredients
· 7 Rhubarb stalks 
· 4 lemon myrtle leaves
· Honey or maple syrup to your tasting
· Water


	1. 






What to do:
1.  Remove the leaves of the rhubarb.  The leaves are toxic, so put them in the compost.
2. Wash the stalks.
3. Cut the rhubarb into 1cm pieces.
4. Wash 4 fresh lemon myrtle leaves.  The leaves have a strong flavour, a little goes a long way.  Use fresh leaves sparingly to avoid overpowering your dish.
5. Place the rhubarb and lemon myrtle leaves in a saucepan with a small amount of water and cook over medium heat until tender, about 5-10 minutes.  Stir occasionally.
6. For sweetness add a small amount of honey, or maple syrup.
7. Remove the lemon myrtle leaves before serving. 
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