
MASTERCHEF 
 

Rhubarb and Custard - Baked Egg Custard with Roasted Rhubarb, Rhubarb Syrup and 
Ginger Nut Crumbs 

 
RECIPE FROM SAIRA HAMILTON 

 

 
Serves 4 

Prep time: 30mins 
Cooking time: 30mins plus 30mins chilling time 

 
Ingredients 
 
Custard 
4 Free range egg yolks 
40g caster sugar 
250ml whipping cream 
2cm piece of fresh ginger, peeled and sliced 
1/4tsp freshly grated nutmeg 
 
Ginger biscuits 
50g unsalted butter 
4 tbsp Golden syrup 
50g soft brown sugar 
175g Self-raising Flour 
2 tsp ground ginger 
 
Rhubarb 
250g forced rhubarb 
3 tbsp golden caster sugar 
 
Rhubarb syrup 
100g white caster sugar 



100ml water 
250g chopped rhubarb 
 
Method  
Preheat an oven to 130C 
 
Custard 

1. Whisk the yolks with golden caster sugar. 
2. Boil the whipping cream with slices of fresh ginger to infuse. 
3. Sieve the cream onto the egg mix and whisk well to combine. Transfer to a jug. 
4. Lightly oil 2x10cm round tart tins and carefully fill with the egg mix. Place on a baking 

tray with some boiling water around the tin. 
5. Place in the oven for 30 – 40 minutes until the custard is just set with a slight wobble 

in the centre. Remove and set aside, increase oven temperature to 190C 
6. Carefully turn out onto plates and cover with grated nutmeg. 

 
Ginger biscuits 

1. Melt the butter, golden syrup and the soft brown sugar together. 
2. Sieve flour and ginger together and add in wet ingredients. 
3. Stir well, form into golf ball sized balls and put on a baking sheet. Flatten slightly. 
4. Bake in an oven at 190c for approx. 15 minutes. 
5. Cool on a wire rack. 
6. Once cool roughly crush and set aside 

 
Rhubarb 

1. Cut bite sized pieces of rhubarb and place in one layer in a ceramic dish. Sprinkle 
with golden caster sugar and put into the oven for 10 minutes until soft but still in 
shape. 

2. Leave to cool. 
 
Rhubarb syrup 

1. Heat the sugar and water in a small pan until sugar is dissolved. 
2. Add in the chopped rhubarb and cook out for 10 minutes. 
3. Strain the syrup through a sieve into a clean bowl and chill in the fridge for at least 

30 minutes.  
 

To plate 
1) Place a wedge of the custard with a line of ginger nut crumbs, a pile of rhubarb 

pieces and a small jug of syrup on the side. 
 
 
 
 
 


