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UK Fun Facts – Did you know? 

✓ London, the capital city has many attractions. London’s Shard skyscraper is the tallest building on 

the European continent with 310 m/ 1,015 ft 

✓  

✓ The UK was the first to use postage stamps: In 1840 the first stamps show a portrait of Queen 

Victoria. The first postage stamp called 'Penny Black' as it was worth one penny and was black.  

✓ The largest mammal in the UK is the red deer. 

✓ The main language spoken in the UK is British English. Scots, Welsh and Irish are also spoken. 

There are also four Celtic languages spoken: Scottish Gaelic, Irish Gaelic, Welch and Cornish. Did 

you know that French was actually the official language in the UK for about three hundred years, 

from 1066 - 1362! The Breton language is nowadays mostly spoken by the people in Brittany in 

northwestern France. 

✓ Queen Elizabeth II (born 21 April 1926) is the longest reigning monarch in the world. She 

reigns in the UK for 60 years + on the throne. Queen Elizabeth II ascended the throne after her 

father King George VI died in 1952. Queen Elizabeth II is the longest reigning royal in the world 

and still head of state of 16 Commonwealth countries. 

✓ The most popular sports are soccer, rugby, cricket and golf. All these sports are said to have been 

invented in the UK. Golf is said to have been invented already in 1457.The old golf course in St 

Andrews/Scotland is the oldest golf course in the world 

✓  
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Rhubarb & Apple Crumble – A family favourite recipe 

 

The slightly tart taste of rhubarb combines well with the sweet crumble topping. Serve this Rhubarb & 

Apple Crumble with a helping of custard or cream. 

Prep Time: 10 minutes 

Cook Time: 40 minutes 

Serves: 4 

FILLING 

400g rhubarb 

1 vanilla pod or ½ teaspoon vanilla paste 

75g golden caster sugar 

2 teaspoons cornflour 

CRUMBLE 

100g cold unsalted butter, plus extra for greasing 

150g plain flour 

50g golden caster sugar 

1. Preheat the oven to 200ºC/400ºF/gas 6. Grease an ovenproof dish with a little butter. 

2. Chop the rhubarb into 3cm pieces, halving any thicker pieces lengthways. Halve the vanilla pod 
lengthways, scrape out the seeds and toss with the rhubarb, sugar and cornflour. Add the rhubarb to the 
prepared dish. 

3. To make the crumble, cube the butter, then toss with the flour. Cut into the flour with a cutlery knife until 
the butter is in small pieces. Use your fingertips to rub the butter into the flour until the mixture 
resembles breadcrumbs with a few larger pieces of butter. Stir in the sugar and 1 pinch of sea salt. 

4. Tip the crumble mixture over the rhubarb without pressing down. Place on a baking tray to catch any drips, 

and bake for 35 to 40 minutes, or until golden and bubbling. Serve with hot vanilla custard or cold cream. 
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