
St Clements posset with stewed York-
shire rhubarb and ginger crumbs
‘Oranges and lemons said the bells of 
St Clements’ says the nursery rhyme. 
Where this originates from isn’t clear 
but the tune is played out from the 
bells of St Clements church of Danes 
in London which was built by sir 
Christopher wren in 1682 but was all 
but destroyed by the blitz. It was re-
stored in 1958 and is now the central 
church for the Royal air force.

Ingrediants:
900ml double cream
175 caster sugar
120 ml fresh lemon juice (5 lemons)
90ml fresh orange juice (2 oranges)
4 sticks of pink forced rhubarb.
Tate and lyle ginger cake

Method:
To make the posset, finely grate the 
zest from one of the lemons and one of 
the oranges. Put the cream, sugar and 
lemon and orange zests in a saucepan 
over a medium-high heat.

Bring to the boil and cook for 3 min-
utes. Add all the citrus juice, bring 
back to the boil and continue to cook 
for another 3 minutes.

Pass the mixture through a fine sieve 
and pour it straight into six cham-
pagne saucers or wine glasses while 
still hot (but not boiling, or the glass 
might crack). Allow it to set for at 
least 3 hours, or overnight.

Featuring on our new Summer Menu 
is British strawberries steeped in 
homemade elderflower cordial, served 
with elderflower and pink peppercorn 
fritters and crème brule ice cream

Cut the rhubarb into 1 inch size piec-
es; add the sugar, a splash of water. 
Cover the pan with a lid and gently 
stew. Let cool.

Break up half of the ginger bread loaf 
into small pieces, then into chunky 
crumbs by rubbing it gently with your 
thumbs and fingers onto a non stick 
baking try, pop into a medium oven to 
dry out for about 10 mins. Let it cool.

To serve, remove the glasses from the 
fridge, spoon the rhubarb on the top 
of the set posset and sprinkle with the 
ginger bread crumbs


