
OLIVE OIL SNACKING CAKE
WITH STRAWBERRY

RHUBARB JAM SWIRL
Recipe adapted from Jake Cohen, using Strawberry Rhubarb Jam from

Palmer's Bakehouse! If cake isn't your thing, this jam can be used on toast, 
 biscuits, as a filling for pop tarts, or even in a trifle!



INGREDIENTS
Jam

2 ½ Cups of Rhubarb ( cut into ½ inch cubes)

1 Cup of Strawberries (hulled and halved)

1 ¼ Cups of Sugar
 

2 tsp Lemon Juice

1 Pinch of Kosher Salt

½ tsp Vanilla Extract

Cake

1 cup granulated sugar

1/2 cup light brown sugar

1 cup olive oil

1 cup Greek yogurt (any fat%)

1/2 teaspoon lemon, orange, or lime zest

2 large eggs

2 cups (270g) all-purpose flour

1 1/2 teaspoons kosher salt

1/2 teaspoon baking soda

1/2 teaspoon baking powder

1/2 cup jam



PREPARATION
Jam

Combine the rhubarb, strawberries, sugar and lemon juice in a saucepan. 
Over medium heat, stir the ingredients together until they begin to bubble. 

After that, turn the heat down slightly, and allow the mixture to cook and thicken,
stirring occasionally. It should still be bubbling, but not rapidly. This should take

about 45 minutes.

To check for thickness, add a small amount of jam to a saucer and place in the
freezer for 5 minutes. If it’s still runny when you check it, cook your jam for 10 more

minutes. 

Off of the heat, stir in your vanilla extract. 

Let jam cool, then store in a container for up to 1 week in the fridge.

Cake

Preheat the oven to 350°F. Line a 9-inch square baking pan with parchment paper.

In a medium bowl, whisk together the sugars, olive oil, yogurt, citrus zest, and eggs.
Add the flour, salt, baking soda, and baking powder and whisk until just

incorporated. Scrape the batter into the pan and spread in an even layer.

Bake for 40-45 minutes, until golden and it reaches an internal temperature of
190°F. Let cool completely, the slice and serve.


