
Jellied rhubarb & vanilla soup
 Gluten Free

SOUP
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
500 g rhubarb  trimmed 

400 g sugar  white 

1  vanilla pod  split 

1 glass wine

1 piece lemon zest  peeled 

3  gelatin powder

6 servings clotted cream

Equipment

READY IN

45 min.

SERVINGS

6

CALORIES

399 kcal

https://whatsheate.com


bowl

frying pan

slotted spoon

Directions
Very neatly cut the rhubarb into 5cm lengths, then cut each length into neat batons, about

the size of thick matchsticks, and set aside.

Tip the sugar, vanilla pod and seeds, wine and lemon zest into a wide pan and pour over

800ml cold water. Give everything a good stir to dissolve the sugar slightly, then set over a

medium heat and gradually bring to boil, stirring occasionally. Turn up the heat to high so the

syrup is boiling really fast, then turn off the heat and immediately stir in the rhubarb. Cover

the pan with a plate or lid and leave to cool completely, then pour off 350ml of the syrup and

reserve. Chill the remaining rhubarb and syrup.

Soak the gelatine in cold water.

Heat the reserved syrup in a small pan, then turn off the heat. Gently lift out the gelatine, give

it a squeeze, then add it to the pan to dissolve in the syrup.

Pour into 6 serving bowls, then put in the fridge and leave to set overnight.

To serve, gently break up the jelly a little in each bowl, give the rhubarb a good stir, then use a

slotted spoon to spoon an even layer of rhubarb into each bowl.

Pour over some of the syrup and place a spoonful of clotted cream in the middle of each

bowl to serve.

Nutrition Facts

 PROTEIN 1.52%
  FAT 23.53%

  CARBS 74.95%

Properties
Glycemic Index:16.35, Glycemic Load:46.99, Inflammation Score:-2, Nutrition Score:4.1904347862886%

Flavonoids
Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg Catechin: 2.11mg, Catechin: 2.11mg,

Catechin: 2.11mg, Catechin: 2.11mg Epicatechin: 0.64mg, Epicatechin: 0.64mg, Epicatechin: 0.64mg, Epicatechin:

0.64mg Epicatechin 3-gallate: 0.5mg, Epicatechin 3-gallate: 0.5mg, Epicatechin 3-gallate: 0.5mg, Epicatechin 3-

gallate: 0.5mg Hesperetin: 0.16mg, Hesperetin: 0.16mg, Hesperetin: 0.16mg, Hesperetin: 0.16mg Naringenin:



0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg Quercetin: 0.02mg, Quercetin: 0.02mg,

Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 398.57kcal (19.93%), Fat: 10.03g (15.44%), Saturated Fat: 6g (37.5%), Carbohydrates: 71.92g (23.97%), Net

Carbohydrates: 70.31g (25.57%), Sugar: 68.21g (75.79%), Cholesterol: 24mg (8%), Sodium: 7.01mg (0.3%), Alcohol:

4.05g (100%), Alcohol %: 2.48% (100%), Protein: 1.46g (2.92%), Vitamin K: 24.57µg (23.4%), Manganese: 0.21mg

(10.63%), Vitamin C: 7.96mg (9.64%), Calcium: 85.99mg (8.6%), Potassium: 283.94mg (8.11%), Fiber: 1.61g (6.42%),

Magnesium: 15.19mg (3.8%), Vitamin A: 145.5IU (2.91%), Vitamin E: 0.43mg (2.85%), Phosphorus: 28.06mg (2.81%),

Vitamin B2: 0.05mg (2.68%), Selenium: 1.56µg (2.23%), Vitamin B6: 0.04mg (2.07%), Iron: 0.34mg (1.87%), Copper:

0.04mg (1.77%), Folate: 6.51µg (1.63%), Vitamin B3: 0.3mg (1.48%), Vitamin B1: 0.02mg (1.29%)


