
Knotweed Rhubarb Sauce

Ÿ 1/3 cup applesauce
Ÿ 1/2 lb knotweed, chopped into 1/2" pieces

Ÿ 2/3 cup honey (or more, or less, to taste)

Ÿ  1 lb rhubarb, chopped into 1/2" pieces

Makes approximately 3.5 cups

https://lean6life.com/2020/04/19/knotweed-rhubarb-crumb-bars,-week-ending-4-19-2020/

Instructions
Toss everything into a large sauce pan over medium heat. As the mixture comes to a 
simmer, turn the heat to low. Stir frequently to prevent burning. The knotweed will melt - 
yes, in fact - infusing the sauce with its robust tart flavor.  Continue to simmer until the 
sauce is very thick, 30 or so minutes. Or longer, if you have that kind of attention span. 
You can add more honey if desired for a sweeter sauce (or only use 1/3 cup honey to 
start, for a more sour result). Remove from heat and allow to cool completely before 
using in the following crumb bar recipe. Refrigerate remaining sauce up to four weeks.

Ingredients



Knotweed Rhubarb Crumb Bars

Ÿ 1/4 tsp salt

Ÿ 1/3 cup reserved crust mixture

Filling:

Topping:

Ÿ 2 Tbs coconut flour
Ÿ 2 cups almond flour

Ÿ 1/4 cup chopped pecans

Ÿ 1 1/2 cups Knotweed Rhubarb Sauce

Crust: 

Ÿ 1/3 cup honey
Ÿ 1/3 cup melted unsalted butter (use coconut 

oil for strict paleo or vegan option)

Makes 16 bars

https://lean6life.com/2020/04/19/knotweed-rhubarb-crumb-bars,-week-ending-4-19-2020/

Instructions

Remove crust from oven and allow to cool 5 minutes. Mix reserved crust mixture and 
chopped pecans. Spread the knotweed rhubarb preserves on the cooled crust, and 
sprinkle the topping evenly over the preserves. Bake an additional 20 minutes. Allow to 
cool before cutting into 16 pieces. Enjoy! 

Preheat oven to 350. Grease a 9" square pan with butter or coconut oil, or line with 
parchment paper.

Note: this crumb bar recipe works equally well for leftover cranberry sauce during the 
holidays, or raspberry preserves, or with any other fruit sauce!

Mix crust ingredients in a medium bowl. Reserve 1/3 cup crust mixture for the topping. 
Press the remaining mixture into the bottom of the pan. Bake 10-12 minutes, until it 
starts turning golden in color.
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