
  Makes Approx. 20 muffins 

Tell us if you liked it!      @nutritionscot       @nutritionscotland 

 

            Tasty Rhubarb Polenta Muffins 

Rhubarb is a good source of potassium in the diet and can be used in a wide variety of 

desserts. As this vegetable comes into season in spring-time, it can be cooked in several 

different ways, including stewing and roasting 
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Ingredients 

• 500g rhubarb, sliced into 1-

inch pieces  

• 40g sugar 

• 250g unsalted butter 

• 400g marzipan 

• 125g caster sugar 

• Zest of 1 orange 

• 3 eggs 

• 1 tsp baking powder 

• Pinch of salt 

• 225g Polenta 

  

Directions 

1. Preheat the oven to 190˚C/Gas Mark 5 
 

2. Layer sliced rhubarb in an ovenproof dish and 
scatter some sugar over the top, allow to 
soften for a while until the juice starts to run 
 

3. Cover with baking paper and roast for 10 
minutes, remove the paper and roast for 
another 5-10 minutes 
 

4. Line a 12-cup muffin tray with paper cases 
 

5. Mix the butter, marzipan, caster sugar and 
orange zest with an electric whisk until fluffy. 
Add the eggs slowly and mix well 
 

6. In a different bowl, mix the polenta, salt and 
baking powder. Add this to the butter mixture 
and mix well 
 

7. Mix in the rhubarb and spoon into the paper 
cases until they are two-thirds full 
 

8. Bake the muffins for 30 minutes, remove from 
the oven and allow to cool for 10 minutes 
before removing from the tray 
 

9. You can store these in an airtight container for 
around 4 days but they may not last that long! 

Rhubarb is a source of: 

 

 Potassium – which helps to maintain 

normal blood pressure and contributes 

to normal nerve and muscle function 

 


