Tulleys Famhouse Kitchen Tearoom Reaypes

If you would like to use this recipe simply print this file

or save a copy to your computer for future printing or reference

Rhubarb Crumble

INGREDIENTS: TOPPING:
- 680g (1 !/2 Ib) Rhubarb - 200g (80z) Self Raising Flour
- 170g (60z) Granulated Sugar - 100g (40z) Margarine
* 10 Tablespoon Cold Water + 100g (40z) Demerera Sugar

+ 1 Tablespoon Cornflour

BAKING:
* Cut and trim rhubarb into 25mm pieces.

* Cook in a pan with granulated sugar and 6
tablespoons of water until tender. Check for sweetness.

+ Mix cornflour with the rest of the cold water
and add to the rhubarb, stirring until it thickens.

» Cool a little and place in an ovenproof dish
* Rub flour and margarine into breadcrumbs.
+ Add demerara sugar and mix well.

+ Spoon over top of rhubarb.

+ Cook in centre of hot oven for 20/25 minutes




