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Rhubarb Snack Cake (adapted from Smitten Kitchen) 
 
Makes about 24 servings 
 
Crumb: 
1 cup (4.8 ounces) all-purpose flour 
¼ cup (1.75 ounces) light brown sugar 
⅛ teaspoon table salt 
¼ teaspoon ground cinnamon 
4 tablespoons unsalted butter, melted 
 
Cake: 
1¼ pounds rhubarb, trimmed and cut into ½-inch lengths 
1 tablespoon lemon juice 
1⅓ cup (9.65 ounces) granulated sugar, divided 
8 ounces (1 stick) unsalted butter, softened 
½ teaspoon finely grated lemon zest 
2 large eggs 
1⅓ cups (6.4 ounces) all-purpose flour 
1 teaspoon baking powder 
¾ teaspoon table salt 
¼ teaspoon ground ginger 
⅓ cup (2.75 ounces) sour cream 
 
1. To make the crumb mixture: In a small bowl, whisk the flour, brown sugar, salt, and cinnamon together, then 
stir in the melted butter. Set aside. 
 
2. Heat the oven to 350 degrees. Spray the bottom and sides of a 9-by-13-inch baking pan with nonstick 
cooking spray, then line the bottom with parchment paper, extending the lengths up two opposite sides of the 
pan to form a sling. In a medium bowl, stir together rhubarb, lemon juice and ⅔ cup (4.67 ounces) sugar; set 
aside. 
 
3. For the cake: In the bowl of a stand mixer fitted with the paddle attachment (or in a medium-sized mixing bowl 
with a hand-held mixer), beat the butter, remaining ⅔ cup (4.67 ounces) sugar, and the lemon zest until light 
and fluffy. Add the eggs, one at a time, scraping down the sides after each addition. In a small bowl, whisk 
together the flour, baking powder, salt and ground ginger. Add one-third of this mixture to the batter, mixing until 
just combined. Continue beating, adding half of the sour cream, half of the remaining flour mixture, the 
remaining sour cream, and then the remaining flour mixture, mixing between each addition until just combined. 
 
4. Spread the batter in the prepared pan. Pour the rhubarb mixture over the batter, spreading it into an even 
layer. Scatter the crumbs evenly over the rhubarb layer. 
 
5. Bake the cake for 50 to 60 minutes, or until a tester comes out free of the cake batter. It will be golden on top. 
Cool completely in the pan on a rack. To serve, use the parchment sling to remove the cake from the pan; cut 
into 2-inch squares. 


