
We’re always looking for ways to use our abundant crops of Rhubarb.here on the Farm.  Here’s another that’s a hit with us!
½ C shortening

1 cup packed brown sugar

1 cup sugar divided

1 egg

1 tsp vanilla

2 cups all purpose flour

1 tsp baking soda

½ tsp salt

1 cup buttermilk

2 cups diced fresh or frozen rhubarb

1 tsp cinnamon

In large mixing bowl, cream the shortening, brown sugar and ½ c sugar until light and fluffy.   Add egg and vanilla; beat for 2 minutes.  Combine the flour, baking soda and salt; add to creamed mixture alternately with the buttermilk, beating well after each addition.  Stir in Rhubarb.

Pour into greased 13x9x2 in baking dish.  Combine cinnamon and remaining sugar; sprinkle over batter.  Bake at 350 for 40-45 minutes or until toothpick comes out clean.  Serve warm.  Extra rich with a dollop of whipped cream on top (



FourB Farm’s Cinnamon Sugar Rhubarb Cake








