Rhubarb Streusel Crumble
Serves 8

INGREDIENTS
1kg rhubarb stalks,
sliced into small chunks
50g fresh ginger, peeled
and finely chopped
approximately 100g caster
sugar, depending on the
sweetness of the rhubarb
100ml fresh orange juice
For the streusel topping
300g plain white flour

METHOD
1. Preheat the oven to 200ºC (gas mark 6). Place the rhubarb and ginger in a
heavy-based saucepan together with the sugar and orange juice. Simmer over a
low heat for 10 - 15 minutes, until the rhubarb is tender.
2. At this stage check whether you need to add more sugar, bearing in mind
that the crumble topping is quite sweet. Tip into an ovenproof dish and allow to
cool while you make the topping.
3. Put the flour, butter and caster sugar into a large mixing bowl. Rub the butter
into the flour and sugar until the mixture resembles fine breadcrumbs. Stir in the
ground and chopped almonds and the chopped hazelnuts. Mix well.
4. Spoon the streusel topping onto the rhubarb, spreading it evenly. Place in
the preheated oven for approximately 20 minutes, until the top is golden. Serve
with pouring cream or crème fraîche.

200g butter
100g caster sugar
80g ground almonds
80g chopped almonds
160g chopped hazelnuts
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LEARN TO COOK
T H E B E T T Y S WA Y
at our award-winning Cookery School

If you’re a fan of all things food and you’re looking for a uniquely
fun day out, we think you’ll love it at Bettys Cookery School.
With our help you’ll banish baking disasters, cooking mishaps and
soggy bottoms.You’ll learn tasty new recipes and leave with greater
confidence in your abilities. Plus, you’ll have the kind
of lovely experience Bettys is famous for.
With our guidance, but cooking independently, you’ll acquire
the skills to take on new culinary challenges – big or small.
We have courses designed for all levels, and our tutors will banish any
nerves with a warm welcome and supportive tuition.
Book a course at Bettys Cookery School today for an
inspiring and memorable food experience.

Book online:

www.bettyscookeryschool.co.uk
Sign up to emails to be the first to hear about our
latest courses, special offers and recipes.
BETTYS COOKERY SCHOOL

Hookstone Park, Hookstone Chase, Harrogate, North Yorkshire, HG2 7LD

