Rhubarb Compote

1 bunch of rhubarb (about 6 cups or 4 large stems), chopped into ½ inch chunks
1 1/4 cups sugar
1/3 cup water (to smooth over the situation)

Put all of these ingredients into a medium/large pot.  Heat on medium high until mixture begins to boil.  Then reduce to a simmer.  Stir occasionally to prevent sticking.  The rhubarb should soften and turn into a nice “jam” like consistency when done.  

Let it cool and put it into pretty little glass jar and use immediately or freeze for later.
