
Rhubarb Dessert 
Base: 

2 c graham wafer crumbs, 

¼ c melted butter or marg, and 

1/3 c sugar. 


Middle: 

4 c rhubarb, 

1 c sugar, 

2 c water (1 1/3 cups if rhubarb is frozen), 

2 small pkg red jello, and 

1 pkg knox gelatin.


Method: Put rhubarb in cold water and bring to 
a boil. Add sugar. Mix and boil 1 minute. Take 
off stove and add jello. Cool. When starting to 
set pour over the base. Top with whipped 



cream or Nutriwhip. Sprinkle with graham 
crumbs.


