
Rhubarb Torte 

Adapted from smitten kitchen and Lottie + Doof 

 125 g (1 cup) flour 
 1 tsp (5 g) baking powder 
 large pinch of salt 
 200 g  (1 cup) sugar, plus 1-2 tbsp for sprinkling 

(1 tbsp if the fruit you’re using is on sweeter side) 
 115 g (½ cup) softened butter 
 2 eggs 
 about 230 g rhubarb, cut into large chunks (since I was using frozen fruit, I left it to defrost on 

sheets of kitchen roll for a few hours, to absorb some of the liquid, before baking) 
 2 tsp freshly squeezed lemon juice 
 (if using apples or berries, or plums, also add 1 tbsp ground cinnamon when sprinkling the 

sugar on top – I omitted this because I didn’t feel it would go so well with the rhubarb, but it 
would be beautiful with apples!) 

Preheat your oven to 180°C/350°F/gas mark 4. Lightly grease a springform pan. 

In a medium bowl, mix together your flour, baking powder and salt. In another bowl, cream the 

butter and sugar well, preferably with an electric mixer, then whisk in the eggs one at a time (a hand 

whisk will do just fine here). 

Whisk in your dry ingredients until everything is just combined. Scrape into your springform and 

flatten with a silicone spatula. 

Distribute the fruit all over the cake; sprinkle the lemon juice over the cake, followed by the extra 

tbsp of sugar, and bake for approximately 45 minutes until the cake is nicely brown, and no longer 

feels ‘squidgy’ when you press down lightly on it with a finger. (After 25 minutes of baking I had to 

cover it with tin foil to make sure the cake wouldn’t brown too much on top before the middle had 

had time to set; I left the foil on for 15 minutes, then took it off for the remaining 5 minutes to let the 

cake finish ‘browning up’). 

Leave to cool on a rack for a few hours (even if I didn’t…), then eat away! 

 

http://smittenkitchen.com/blog/2013/10/purple-plum-torte/
http://www.lottieanddoof.com/2014/09/the-torte/

