THE HERLTH BOOST

happy healthy living

Rhubarb & Vanilla compote
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This verv simnle rhitharh stew is not anlv seasonal and (‘]9|i(‘inus, it

i a verv versatile base for a criimble o simnle descert, o great
tonnina far voiir marnina aats or with Greek yogl’]urH

W ho can resist such a pretty shade of pink?
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INGREDIENTS
Fresh rhubarb stalks
2 Vanilla poo|s (scroped) or | teaspoon extract
Knob of butter
Water
METHOD

Prep Time: 10mins

Cook time: 15mins + 15mins

o Preheat oven at 160 degrees C

e Wash and trim both ends of the stalks

° Chop in 2cm |ong chunks

e Add rhubarb chunks to a boking tray

° SprinHe with water

e Slide in the oven for 15mins until rhubarb has softened

o Keep aneye and moybe add a little extra water

e Remove from the oven and set aside

e |nasauce pan, add a knob of butter and melt genﬂy

e Add the rhubarb, vanilla, stir and simmer genﬂy for 15 to

920mins until it turns into a nice chunky compote

Recipe by The Health Boost at www.thehealthboost.co.uk/blog rhubarb-vanilla-compote
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THE HEALTH BOOST TIP!

Rhitbarb is actiiallv a veaetable Yedl
Farced rhitharb (arown in the dark) 1isuallv annears in laniiary The real FioH-mrn\)\/n

variety will come in season around Apri| and run Jrhrough the summer, but best unfil

|IJHP

Other winnina flavoiir combination: rhitharb and ainaer make for a de|icious crumb|e
hase esneciallv if voi add aroiind or flaked almonds to the tonninal
The health henefite of rhitharb incliide anad dietary fibre vitamin C, vitamin K, B

comp|ex vitamins, co|cium, po+ossium, manganese, and magnesium.

Recipe by The Health Boost at www.thehealthboost.co.uk/blog rhubarb-vanilla-compote



