Individual Rhubarb Bread and Butter Puddings

300g rhubarb

Rind and juice 1 small orange

150g golden caster sugar

3 thick slices bread

1 tsp vanilla extract

2 large eggs

1 egg yolk

75g golden caster sugar

200mls milk

2 tsp Demerara sugar

To serve: double cream

1. Preheat the oven to 180C Gas 4.

2. Cut the rhubarb into 3 cm pieces and place into a small roasting dish with the rind and juice of 1 small orange and sprinkle with half of the sugar. Bake for  15-20 minutes until just tender.

3. Meanwhile remove crusts from the bread, butter each slice and cut each into 8 cubes. ( Use the  crusts to make breadcrumbs)

4. In a large bowl whisk together the eggs, remaining caster sugar, vanilla essence and milk. Strain the mixture through a sieve into a large jug.

5. Once the rhubarb is tender remove from the oven and pour off any rhubarb juice into the egg mixture.

6. Place 3-4 buttered bread cubes into the base of 4 ramekin dishes.

7. Top with half of the cooked rhubarb. Repeat process. 

8. Pour the egg mixture into each ramekin and sprinkle each with ½ tsp demerera sugar.

9. Place the ramekins into a roasting tin filled with 1 inch boiling water and bake for 30 minutes until set.  

10. Serve with a little double cream

Serves 4

