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- Preheat Pm imcccl oven to 150 degrees.
2- Grease and line cake tin or muffin ting

3= Melt butter, whisk in sugar until just combined. Remoye
from heat.

4 Whisk in milk, lemon zest and then the eggs. lnnsﬂ,l 0 a
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5- Add one linely chopped pear and stalk of thubarb to cake

batter and stir.
G- Pour batter into prepared pan. Arrange the remaining

thinly sliced pear and rhubarb on top of the cake batter.
7= Bake for 55 minutes for a cake ov 15 minutes for muffins.

Cool in pdn for 10 minutes then serve.
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