strawberry rhubarb crumb cake
[image: image1.jpg]



On a weekend morning, this is the perfect coffeecake or snack cake to make to enjoy with a cup of coffee, or a cold glass of milk!  So buttery, tender and flavorful!
INGREDIENTS:

STREUSEL: 
6 tablespoons unsalted butter (cold and cut into small pieces)
1 cup all-purpose flour, plus more for pan
1/2 cup packed light brown sugar
1/4 teaspoon salt

CAKE:
1 cup chopped rhubarb (cut into ½ inch pieces before measuring)
1 cup chopped strawberries
1 tablespoon light brown sugar
1 cup all-purpose flour
1/2 teaspoon baking powder
1/4 teaspoon salt
1/2 cup unsalted butter (room temperature)
GLAZE:

1 cup confectioners' sugar
2 large eggs (room temperature)
1 teaspoon vanilla extract

HOW I MAKE THIS:

1. Preheat oven to 350 degrees. Butter an 8-inch square or round baking pan. Line with parchment paper, leaving a 2-inch overhang on two sides.  Butter and flour parchment paper, tapping out excess flour or spray with non-stick baking spray.

2. Make the streusel:  In a medium bowl, whisk together flour, brown sugar and salt. Add cold butter pieces and mix with a fork or your fingertips until large crumbs form. Refrigerate until ready to use.

3. In a medium bowl, combine rhubarb, strawberries, brown sugar and 1/4 cup flour.  In another bowl, gently whisk 3/4 cup flour, baking powder, and salt. 
4. In a large bowl, beat butter and confectioners' sugar until light and fluffy, about 3 minutes. Beat in eggs, one at a time; turn the mixer to low speed and add in vanilla. Gradually add in the flour mixture, mixing until just combined. Spread batter in prepared pan. Sprinkle with rhubarb and strawberry mixture and top with streusel.

5. Bake cake for 40 to 45 minutes or until the top is golden and a toothpick inserted in center comes out with moist crumbs attached.  Let cool completely in pan. Prepare glaze and drizzle over top of cake.  

6. Using paper overhang, lift cake from pan to cut and serve.

YIELD:   Makes 9 servings
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