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Rhubarb Crumble Cake 

 

 

Ingredients: 

Cake: 

100g / 3 ½ oz unsalted butter, softened 

170g / 6 oz golden caster sugar 

1 tsp baking powder 

170g / 6 oz self raising flour 

2 large eggs 

4 tbsp buttermilk 

 

Rhubarb topping: 

3 - 4 stalks rhubarb 

30g / 1oz white sugar, or more to taste. 

 



Crumble: 

60g / 2 oz plain flour 

30g / 1 oz golden caster sugar 

 

Method: 

Pre-heat the oven to 180°C / 350°F. Grease and line your loaf tin. 

Prepare the rhubarb and the crumble before you begin on your cake batter so that 

everything is to hand when you come to assemble your cake. 

Wash and trim the rhubarb. Cut into inch / 2cm long slices and place in a saucepan over a 

medium heat. Add the sugar. You are likely to need some liquid to persuade the rhubarb to 

stew, however the amount you will need annoyingly depends upon the rhubarb itself. Start 

by adding a tablespoon, and add spoon by spoon if the pan seems dry. I tend to use water, 

however orange juice or even pineapple juice work well and bring a little extra sweetness 

while matching the tartness of the rhubarb. 

Stir until the majority of the pieces have broken down into gloopy, stringy mess, then remove 

from the heat and allow to cool while you prepare the other ingredients. 

To make the crumble, measure the butter and flour into a large bowl. If the butter is hard, 

use a butter knife to 'cut' it into the flour, until there are no large pieces left. Rub the mix 

between your fingertips until the butter is worked in and the mix resembles breadcrumbs. Stir 

in the sugar. Place on one side. 

In a fresh mixing bowl, cream the sugar and butter together. Sift in the flour and baking 

powder and stir to combine. Crack in both eggs, followed by the buttermilk, and beat until 

smooth. 

Pour the batter into your prepared loaf tin and use a spatula or the back of your wooden 

spoon to smooth the surface. 

Spread roughly 7oz / 200g of sweetened stewed rhubarb across the top of the sponge mix 

using a rubber spatula to smooth into an even layer. Sprinkle the crumble mix over the top. 

You want the crumble to be rather hearty to stand up to the other layers, so don't shy away 

from using all of it. 

Bake in a pre-heated oven for 45 minutes. After this time has elapsed, test the cake using a 

skewer or the blade of a sharp knife. If this comes away clean, the cake can be removed 

from the oven, otherwise allow the cake to bake for a further 10-15 minutes. 

Allow the cake to cool within the loaf tin on a cooling rack. Once the cake is completely cool, 

wrap in greaseproof paper and place in an airtight tin. Eat within 3-5 days. 

This cake can be frozen for up to three months. If freezing, wrap in greaseproof paper, as 

above, then wrap in foil. Allow to defrost at room temperature for 6 hours or overnight. 

Freezing can cause the crumble topping to become a little soggy, so consider placing in a 



loaf tin and returning to a 180°C / 350°F oven for 10 minutes to revive, then allow to cool 

before serving. 


