B e
Rhubarb Cordial

Ingredients

500g Rhubarb
75-100g Caster sugar
1 tbsp Lemon juice
Sterilised bottle

PLANET



Method

Put the roughly chopped rhubarb and 225ml water in a pan and bring to a gentle simmer.
Cook for 15 minutes or until the rhubarb is really soft, mashing gently with the back of a spoon to release the juices.

Remove from heat and allow to cool, then strain through a straining bag or piece of muslin cloth, squeezing to ensure you
release as much juice as possible.

Measure out 375ml of juice and weigh 75g of sugar.
Tip the juice and sugar back into the pan and heat gently, stirring until the sugar has dissolved.
Taste and add a little more sugar if you prefer a sweeter cordial.

Stir in the lemon juice, then cool and decant into a sterilised bottle.
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