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o oot o :agspired recipe

As winter turns
to spring, it's fi
Y e g b ime for rhubarb. Winter” o
greening would rUin’:'h);esr. Forced rhubarb is grown isnf;(f:s%ve" is joyfully adorned by the viol i
in April. By the end of Septz?:ﬂfm colour and flavour) Theefor(c]rlzjby candlelight (foo much Iigl;%fegt pink jewels of the forced rhubarb th
er, its all over for anof ed season ends ncourages chlo at appears
other year! around March and the fi rophyll, and the sub
: e field-grown vari subsequent
riety starts to be ha
rvested

of yowve Foacmo{ come viauboar® for comething else and have Lefeovers:
thie te a great Wiy o use them Up- Any aneounE from 200 to 4009 ls
fune. f You eeot £o poach the laubaro sPecLﬁ,caLLg for this, cut it ko
17 Llengths, poAch anat cool efore ctarting the care:

imgreaients for cake:
2000 soft ight brown SWQAY

00 soft buter %
1 tsp vanilla gssenct )

1 tsp lemow zest for toppLd:

2 e99S 550 dewmera? sugar
1500, Lo flowr 1 kp Chwnamov

1500 seif atsing flowr

1 tsp CLMNAVAOVY

150mlL milk

1500 YUY natwral go@mwt

200-4009) Poacmo\ vhuloard (poad/\eo\ {n stock sgm@

recipe:
oven ot 160C-

et tooether the butter, SUQRv yanilla and Lenor zest.

Add the e99s one ot a Ees peating well gach tme.

Fold tn the flowrs and the chnamon:

Adol the bl @o@\/\w‘c anot poacmo{ aunloar.

Fold in thoroughly) U olo wot oVer mix.

Pour wabx ko @ greasedt and Linedt £t weed @ 97 SAUAYE tw, but @
Lonf tin 0¥ youndt thv would g fune T00:

Mix the dewera @ cugar and CLAAAIMOV topether and spriniele all over
e surface of the caRe.

alkee ot 160C for 50 s, kil @ cleewer neerted bn Ehe centre
cones out cleav

Leave to cool i tHn for 10 s and then T oo 0 wire Yack 0
cool o Liktle before uting, Eat W with custavet of coldh o LE'S OWN-

M, delictous!
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