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Rhubarb & custard jelly

Gluten Free

READY IN SERVINGS

CALORIES

©

868 kcal

(CONDIMENT) (DIP) (SPREAD)

Ingredients

I:‘ 4 servings little sunflower oil for greasing
I:‘ 700 g rhubarb chopped

I:‘ 175 g golden caster sugar

I:‘ 6 gelatine leaves

|| 350 mimilk whole

I:‘ 300 ml pot double cream

I:‘ 1 vanilla pod split

I:‘ 5 gelatine leaves
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140 g golden caster sugar
4 large egg yolks

2 tbsp custard powder

Equipment
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bowl
frying pan
whisk

sieve
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Very lightly grease a 1-litre jelly mould with oil, then make the rhubarb layer.

Put the rhubarb and caster sugar in a pan with 250ml water, cover with a lid and simmer for

5-8 mins until the rhubarb is really soft, then remove from the heat.
Put the gelatine in a small bowl of very cold water to soften.

Line a large sieve with muslin or a J-cloth, place over a bowl and pour in the rhubarb liquid,
then leave to drip through. Once all the liquid has dripped through, return the juice to the pan
over a low heat. If your rhubarb juice isnt very pink, you can add a drop of food colouring.
Once soft, remove the gelatine from the water and squeeze out any excess, then add to the

warm rhubarb juice, stirring until the gelatine dissolves.

Pour half the rhubarb liquid into your jelly mould and put in the fridge to set for 3 hrs. Leave
the remaining rhubarb juice at room temperature.

Meanwhile, make the custard layer.

Put the milk, cream, and vanilla pod and seeds in a pan, heat gently until just simmering, then
remove from the heat. Soak the gelatine in a bowl of very cold water. In a large bowl, whisk the

sugar, egg yolks and custard powder until smooth and pale.
Pour over the warmed milk, whisking to combine.

Pour the hot mixture into the pan and heat gently until thickened slightly, then remove from
the heat.

Remove the gelatine leaves from the water, squeeze out any excess liquid, add to the custard

and stir well. Leave to cool.



I:‘ Once the first layer of jelly has set, pour over half the cooled custard layer. Chill for a further 3
hrs.

I:‘ Repeat the process with the remaining jelly, making sure each layer is well set before you add
the next. If the jelly starts to set at room temperature, you can reheat it very gently on the
hob just make sure it doesnt boil, as this will stop the gelatine from setting. Once the jelly has
had its total setting time, ease the edges away with your fingers, then turn out onto a plate
(you may have to give a little jiggle to dislodge the jelly) and serve.

Nutrition Facts
e

I proTEIN 5.54% [ FAT 50.17% CARBS 44.29%

Properties
Glycemic Index:12.75, Glycemic Load:2.22, Inflammation Score:-7, Nutrition Score:19.8756522925%

Flavonoids

Catechin: 3.8mg, Catechin: 3.8mg, Catechin: 3.8mg, Catechin: 3.8mg Epicatechin: 0.89mg, Epicatechin: 0.89mg,
Epicatechin: 0.89mg, Epicatechin: 0.89mg Epicatechin 3-gallate: .05mg, Epicatechin 3-gallate: .05mg,
Epicatechin 3-gallate: 1.05mg, Epicatechin 3-gallate: 1.05mg

Nutrients (% of daily need)

Calories: 867.62kcal (43.38%), Fat: 49.64g (76.37%), Saturated Fat: 22.28g (139.25%), Carbohydrates: 98.6g
(32.87%), Net Carbohydrates: 95.45g (34.71%), Sugar: 84.95g (94.39%), Cholesterol: 298.75mg (99.58%), Sodium:
118.03mg (5.13%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 12.34g (24.68%), Vitamin K: 54.83ug (52.22%),
Vitamin E: 7.4mg (49.34%), Calcium: 416.95mg (41.69%), Vitamin A: 1694.95IU (33.9%), Selenium: 18.68ug (26.69%),
Vitamin B2: 0.45mg (26.2%), Phosphorus: 254.46mg (25.45%), Potassium: 874.65mg (24.99%), Vitamin D: 3.12ug
(20.79%), Manganese: 0.41mg (20.57%), Vitamin C: 14.48mg (17.55%), Vitamin B12: 1.03ug (17.1%), Vitamin B5:
1.46mg (14.59%), Fiber: 3.15g (12.6%), Magnesium: 48.98mg (12.24%), Vitamin B6: 0.23mg (11.57%), Folate: 43.92ug
(10.98%), Vitamin B1: 0.14mg (9.46%), Iron: 1.66mg (9.2%), Zinc: 1.22mg (8.15%), Copper: 0.16mg (7.94%), Vitamin
B3: 0.78mg (3.92%)



