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Di�culty Hard Prep time 10 mins Cooking time 12 mins Serves

12

Rhubarb And Custard

Mu�ns

By Chelsea Sugar
Page views: 

Ingredients

3 stalks rhubarb

3 Tbsp water

2 cups �our

4 tsp baking powder

1/2 tsp salt

1/2 cup custard powder

1/2 cup Chelsea White Sugar

100g butter melted

1 cup milk

1 egg beaten

Chelsea Icing Sugar, to dust 

Method

Chop rhubarb into 1-2 cm pieces and microwave with water for 2 minutes (until tender but still retaining

shape).

In a separate bowl, place �our, baking powder, salt and custard powder.

Add Chelsea White Sugar, butter, milk and egg then stir in the rhubarb and mix until just blended (don’t

over mix). Pour into a well greased mu�n tray. Bake for 12 minutes at 180°C. Cool a couple of minutes, tip

out onto a wire rack to cool further. If desired, dust with Chelsea Icing Sugar to serve


