
STRAWBERRY-RHUBARB
CRUMB CAKE

 By Chef  Courtney Kassel   



INGREDIENTS
For the Cake
(Makes 1 Cake)

1 ½ cups strawberries, chopped into about ½” pieces 
1 ½ cups rhubarb, chopped into about ½” pieces 

2 tablespoons cornstarch
1 cup all-purpose flour, sifted

1 teaspoon baking powder
¼ teaspoon baking soda

¼ teaspoon salt
1 teaspoon cinnamon

¾ cup sugar
½ cup (1 stick) unsalted butter, at room temperature

2 large eggs

For the Crumb Topping
1 cup flour 
¼ cup sugar 

¼ cup brown sugar 
1 teaspoon cinnamon 

Pinch of salt
4 tablespoons (½ stick) butter, melted



1. For the cake, preheat the oven to 350°F. Grease your 9” round springform
pan with butter or cooking spray and set aside for now. (Tip: you can also bake
this cake in an 8” round pan, just be sure to monitor the baking time, as it may
take 5-10 minutes longer.)

2. Toss strawberries, rhubarb and cornstarch together in a medium bowl and
set aside.

3. In a medium bowl, add flour, baking powder, baking soda, salt and cinnamon
and whisk until combined. 

4. Using a hand or stand mixer, beat together the butter and sugar until the
mixture is light in color and fluffy in texture, 3-4 minutes. Add the eggs one at a
time, and beat for an additional 1-2 minutes.

5. Adjust the speed to low and gradually add the flour mixture. Beat until just
combined, scraping the sides and bottom of the bowl to ensure all flour is
incorporated. 

6. Scrape the batter into the prepared pan and top the fruit, leaving behind any
liquid. Set the pan aside.

DIRECTIONS



7.  For the crumb topping, whisk together flour, both sugars, cinnamon and a
big pinch of salt in a medium bowl. Drizzle in the melted butter and, using a
fork or your fingers, combine the ingredients until they come together to form
crumbs. You want a mix of both big pieces and smaller crumbles. 

8. Cover cake batter with all of the crumb topping and bake for about 40-45
minutes, or until a toothpick or knife comes out clean and the crumbs are
golden brown on top. Allow to cool for at least 30 minutes.

9. Remove cake from pan and dust with powdered sugar just before serving.
Leftovers can be stored in an airtight container at room temperature for up to 4
days.

DIRECTIONS


