Rhubarb Sorbet

1 ¼ lb (2 cups) spring rhubarb, cut into short chunks

1 ¼ cups sugar

Heat the oven to 350 F.

Put rhubarb into a deep ovenproof dish with the sugar.  Cover closely and bake for 45 minutes or until the rhubarb is very tender.  Set it aside to cool.

Blend or process the fruit with its juice, or press it through a fine sieve to make a smooth puree.  

Freeze in an ice cream machine following the manufacturer’s instructions.  Or still-freeze, vigorously whisking the partially frozen ice at least once during the freezing process.

