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Makes 1 large crumble. (I made 6 individual crumbles)

Rhubarb:
Fresh Rhubarb Stalks (use as many as required)
Boil these in some water with generous amounts of sugar

Crumble:
1 ½ cups all-purpose flour
2tsp baking power
¾ cup sugar (plus extra for sprinkling)
1 beaten egg
125g melted butter

?Put all ingredients, except the melted butter, into a bowl and 
mix until ‘crumbly’ texture is archived

?Place rhubarb in a greased, oven proof container
?Sprinkle extra sugar over mixture
?Crumble crumb over rhubarb
?Sprinkle a bit of cinnamon and sugar over the crumb topping
?Pour melted butter over the top of the crumble
?Bake for about 25 min in a 200 degree Celsius oven

Enjoy with generous amounts of ice-cream, custard or fresh cream 
(or ALL of them :) )
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Recipes
http://littlebitssunshine.blogspot.com
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Punch two holes at the top of the front and back cover (where the little black dot are)

Get rings similar to these

(you can get them at any 

scrapbooking shop)

to bind the recipe cards 

Print onto cardboard and trim 
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