
 
 
Savoury Rhubarb and Bean Stew 
 
1 tablespoon of sugar 
120 ml of olive oil, plus one tablespoon 
1 bunch of parsley (about 85 grams), tough stems trimmed, leaves and tender stems finely chopped 
1 bunch of mint (about 57 grams), stems trimmed, leaves finely chopped 
1 large onion, finely chopped 
Salt and pepper 
½ teaspoon ground turmeric 
2 (400 gram) cans butter beans or cannellini beans, rinsed and drained 
3 tablespoons lemon juice 
2 to 3 rhubarb stalks (about 227 grams), cut diagonally into 1-inch pieces 
 
In a large pan, heat 60ml of olive oil over medium heat. Add the parsley and cook, stirring frequently, until 
fragrant and slightly darkened, about 8 minutes. Add a little water if the pan seems too dry. Add the mint 
and cook, stirring frequently, until fragrant, about 5 minutes. Keep in mind that mint burns very quickly. 
Remove from the heat and set aside. 
 
In a large deep pan, heat 60 ml of olive oil over a medium-high heat. Add the onion and cook, stirring 
frequently, until golden brown. Sprinkle with a little salt and reduce the heat to medium. Add the turmeric, 
stir and cook about 30 seconds. Add the beans, season well with salt and pepper, and cook, about 5 
minutes. The turmeric might feel overpowering at this point, but it will mellow as the stew simmers.  
 
Add the parsley and mint mixture and 2 cups of water. Partly cover, reduce the heat to low and simmer, 
occasionally stirring, for 30 minutes. 
 
Add the lemon juice and the tablespoon of sugar. Stir and simmer, partly covered, for 15 minutes. Taste 
and add season if needed. There should be plenty of liquid to spoon over rice, but it shouldn’t be soupy. 
 
Clean herb pan, add the remaining 1 tablespoon of olive oil and heat over medium. Add the rhubarb and 
cook until the colour deepens on each side, about 2 minutes per side. Place the rhubarb pieces in the stew, 
increase the head to medium-low and cook, partly covered, until the rhubarb is tender, about 10 minutes. 
Don’t stir the rhubarb; you want it to maintain its shape. Taste the stew as it simmers, add more lemon 
juice, sugar or salt as needed.  
 
Serve over rice. 
 
 

 


