inspired recipe
Spiced Rhubarb Cake with Créme Fraiche

Spring sees the arrival of rhubarb in Britain. Technically a vegetable, but consumed as a fruit, rhubarb is more than just a tasty, tangy ingredient
This is a delicious and simple recipe. You can serve the cake warm as a dessert - with a dollop of low-fat créme fraiche - or leave to cool,

and serve as an afternoon snack with a cup of tea. And there’s more to rhubarb than meets the tastebuds! It is said to possess some great
medicinal qualities, and can even reduce blood pressure. So, boost your health and relish the taste with this delicious spiced rhubarb cake.
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