A Recipe to Share 

Rhubarb Betty (English / Yorkshire recipe)

This is a simple, easy & cheap recipe, which can be adapted to use any surplus seasonal fruit .

If there’s any left over, it tastes even better the next day! 

	Serves……4………Persons

Preparation time…15……..Minutes

Cooking Time…45……………Minutes

Oven temperature 180 C / 350 F 
(marK 4)
	              Ingredients      You need:

	
	2.5 pint ovenproof dish
1.5pounds of trimmed rhubarb

4 oz fresh breadcrumbs

3 oz Demerara (brown) sugar

3 oz vegetarian suet

Grated rind of one lemon

Teaspoon of ground ginger 
	

	Method     How to make:
1. Grease a 2.5 pint ovenproof dish. 

2. Cut 1.5lb of wiped, trimmed rhubarb into short lengths. 

3.Mix together 4oz fresh white breadcrumbs, 3oz Demerara sugar, 3oz shredded vegetarian suet and the grated rind of one lemon. To this mix add 1 level teaspoon of ground ginger to taste.

4.Put half the fruit in the dish & cover with half the crumb mixture. Add the remaining fruit and top with the rest of the crumble mix. 

5. Dot with a few knobs of butter. Bake in the oven at 180oC / 350oF (mark 4) for about 45mins, or until the fruit is soft & the topping crisp. 


