HOME COOKING

Hello there, | hope everyone is enjoying our little taste of Spring

. weather. | could not do a recipe column in the Spring without in-

cluding two of my favourites- Rhubarb and Asparagus. They are not

h}f Eﬂth]f Aherneth}.r only delicious but also so readily available at our local markets and

CLARINGTOMN PROMOTER possibly in some of your gardens.
CONTRIBUTOR | hope you enjoy the recipes | have included this month!

Rhubarb Streusel Coffee Cake "%y,

Ingredients: a
« 4 cup butter, softenad + 1sp. baking soda

* 1 cup packed brown sugar + 11sp. baking powder
- 2eggs - latsp.salt
1 tsp. vanilla -1 cup buttenmilk
+ 2 cups all purpese flour + 2 cups chopped mubarb

Ingredients:

+ Y2 cup packed brown sugar - YL isp. cinnamon
* % cup chopped pecans or aimonds + 2 Thsp. butter mefted
1 thsp. all-purpose flour

Grease a 9 inch springform pan, 350 F oven.

In & small bowl, combing brown sugar, chopped nuts, flour and cinnamon. Using a fork, stirin butter
until crumbty and set aside.

Cake:

* I farge bowl, beat butier with brown sugar until light and fiuffy; beat in eges, 1 at a time. Beat in vanilla,

+ In separate bowl, whisk together flour, baking soda, baking powder and salt. Add to butter midure alter-
natedy with buttermilk, making 3 additions of flour mixtune and 2 of buttermilk. Fold in chopped rubark,
Scrape into prepaned pan and sprinkle with iopping.

+  Bake for about 1 ¥ howrs until cake tester inserted in centre of cake comes out clean, Let cool on rack for
5 minutes. Remove side of pan,

+ Servewarm. Serves 10 people
+ Dptional; Serve with vanilla ice cream or whipped cream.

Roasted Asparagus
with Maple Syrup
and Balsamic Glaze

Preperation:

+ Wash about 1 pound bundie of fresh asparagus and
break or cut tough ends off.

+  Patdry
+ Prepam a cookie sheet, lined with parchment paper
+  Prepare a 400 F oven

+ Toss asparagus with 1-2 Thsp, ofive ol and 1 Thsp,
balsamic vinegar

+ Drizzle 1-2 Thep. Maple Syrup over asparagus

+ Sprinkle with salt and pepper

- Roastin a 400 F oven for 10 minutes or until tender

+ Optional:- After baking vou can toss 2 Thesp. orange juice or 1 tsp. grated orange ind over cooked asparagus.




