
T HE  A R T  O F  C O O K I N G

METHOD
Preheat oven to 180oC.

Cut the rhubarb into 5cm 
pieces and place onto a 
baking tray.
Sprinkle with the fruit 
sugar and orange zest, 
cover with tin foil and 
place into the oven for  
10-15 minutes until 
rhubarb is soft but  
not mushy.  
Allow to cool and then chill 
in the refrigerator.
Blend ¼ of the chilled 
rhubarb along with any 
juices from the tray and 
pour this back over the 
remaining rhubarb to  
coat it.

Blend ¼ of the raspberries 
with the fruit sugar and 
lime juice and pour 
this over the remaining 
raspberries to coat them.
Whisk the double cream 
with the vanilla seeds and 
sugar until the mixture is 
thick and has soft peaks.
Serve in a glass bowl 
or dish and layer the 
rhubarb, cream and 
raspberries alternately all 
the way to the top.
Refrigerate before serving.

Rhubarb and 
Raspberry Trifle Ingredients

1 orange zest
500g rhubarb

150g fruit sugar
500g fresh raspberries

25g fruit sugar
1 lime juice

400mls double cream
Seeds from 1 vanilla pod

60g fruit sugar

A great summer 
treat and using 
fruit sugar the 
fruit flavours 
really stand 
proud.“ “


