The rhubart season runs from April to
September, although 1f can be grown foreed,
wWhich accounts for 1ts avallabilliy from mid
January till mid March.

When tuyhng rhubarb chooss freah orisp elalls, pesl off
sny sringy covering bedors use. Bland the shalls n ookl
waler for an hoor or 8o o refreb Shem before eecldng.
Otharwise, sbors in the fridge ond et within dhres days
of purchase.

Fhubert leove shoukd bs completaly remowesd sod
disoarded befors proparing or cooking e they covdain
tomrio lavsls of coalio scid.
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Praparation ard cosking time: tobal 5060 minues 4
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11 h'EEngirmh thubarh .

_dog’l0g butter _Jmiéﬁgibur
Jocu']"ﬁ_gs.lgl plus wira ~ Zon/50g sugar
Furq:\r fng _iing sugar to finish
M?m‘g Thour

" Itsarspoon'Sml ground gingar

Mathod
Frehent the ovan to 1S0°TESFEGS mark 4. Prapars
the thubarb by trimmmg off thas lkaty tops and the pals
PInk root slivers at the base of ench stk Rmes and
chop inbo finfom dmnks.

Cream the buttar and mgaT togsthar and when light
AT ATy add the sEEE ohe ot & tima, beating well. Fold
i tha flour and the ground ginger. Spoon the mixbirs
ko b greassd nnel Lned Sin Hn. Cower with the preparsd
rhmbath and sprinids wih sngar.

Maks the oppmE by rubbing the tutiar inke the flour
unil it resamble bresdormmbs snd SHTTLE I e
BUAT. Bpoan over the Thnbarh. Bals for 1% hour unkil
firm and springy to the touch. Allow 4o cool snd dust
with iomg sugar bdors serving.
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