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Strawberry Rhubarb Compote




Cooperstown Farmers’ Market

2 lb strawberries, hulled and halved if large

1 lb rhubarb stalks, cut into ½’ dice 

¾ cup sugar

1 tbs lime juice

1 tsp lime zest

Mix 1 ½ lb strawberries and the rhubarb in a medium pot.  Stir in sugar, lime juice and zest.  Cook over high heat until sugar dissolves, then boil for 4-5 minutes, stirring often.  Reduce heat to simmer and cook until the rhubarb just begins to fall apart, about 3 more minutes.  Remove from the heat and stir in the remaining strawberries.  Let cool to room temperature and then refrigerate.

Compote is delicious served warm and drizzled with heavy cream or with a dollop of good vanilla ice cream.  Also delicious spooned over short cakes!
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