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RHUBARB APPLE CAKE

Yield: 1 x 10” round or 9” x 13” rectangular

2
cups

Stewed Rhubarb

6
medium
Baking Apples, washed, peeled and sliced thinly (1/8” thick)

½
cup

Sugar (to mix into sliced apples)

4


Eggs

1 ½ 
cups

Sugar

½
cup

Canola Oil

2
cups

All Purpose Flour

2
tsp

Baking Powder

½
cup

Orange Juice

1
cup

Washed Raisins

¼
cup

Sugar (for top of cake)

2
tbsp

Cinnamon (for top of cake)

2
tbsp

Vegetable Oil (to grease baking pan)

In a bowl, mix sliced apples with ½ cup sugar and set aside. Preheat oven to 350º F. In a mixing bowl, put eggs, 1 ½ cups sugar and oil. Beat well. Sift flour and baking powder. Add alternately with orange juice to egg/sugar/oil mixture. Grease a baking pan (9” x 13” or 10” round) with 2 tbsp of the vegetable oil. Pour in 1/3 of the batter. Place apples evenly over the batter, spread the stewed rhubarb and sprinkle with raisins. Pour over remaining batter. Sprinkle top with ½ cup sugar and 2 tbsp cinnamon. Bake for 1 hour or until top and bottom are golden brown. If using a pyrex baking pan, turn over down 25º and note that baking time may be a bit less than an hour.

Serving suggestions: Serve warm or at room temperature with caramel sauce and vanilla gelati. Sprinkle plate with cinnamon.

For more information and great recipe ideas please visit www.seasonedsolutions.ca
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