Stewed Rhubarb
(From CSA Member Gail Orr)
1 lb. (3 3/4 cups approx. cut up) rhubarb
2/3 cup honey for 4 cups cut rhubarb – tart sauce
2/3 cup honey for 2 cups cut rhubarb – sweet sauce 
Before dicing, split all stalks lengthwise. Even the very thin ones should be split in half, larger ones 4 – 6 times, so each section is about 1/2 “ wide. Next stack a bundle of split stalks and slice about 1/4” inch wide. This prevents any stringiness. NEVER remove the red skin; it adds color. A pound of raw rhubarb sliced finely yields (approx.) 3 3/4 cups fruit and 2 cups of cooked sauce. Now add honey and let stand overnight* or at the very least 1 hour. Stir occasionally ( I stir only a couple of times with good results). Quickly bring the diced, sweetened fruit to a simmer, and let simmer for barely 1 minute. Then remove the pan from the heat and cover tightly. The fruit will continue to soften in the hot syrup. Very young field grown rhubarb won’t need simmering (I simmer it any way). Tougher rhubarb may need a bit more time. But above all DON’T over cook it ! (you will end up with mush) . This sauce keeps well for many days in the refrigerator; the syrup acts as a preservative. The sauce doesn’t freeze well. 
This can be eaten just as is,or over ice cream, biscuits, pound cake, etc..
* The juices flow from all those cut surfaces, combining with the honey during this time. 

