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RHUBARB, STRAWBERRY AND CHOCOLATE CAKE

Season: Summer

From the garden: Strawberries (frozen), rhubarb, eggs

Type: Dessert

Difficulty: Easy

Country of origin:

Serves: 6 serves or 30 tastes

Source: Andrea Habacht, GTT specialist, Oropi, school
Equipment Ingredients

e Chopping board and knife e 2 cup strawberries

e Bowls e 2 rhubarb stalks

e \Wooden Spoon e 1 cup milk + 1 tsp vinegar

e Measuring cups and spoons e 2eQgs

e Baking tin e % cup vegetable oil

e Silicon mat or baking paper e 1 cup sugar

e Whisk e % cup cocoa powder

e Spatula e 2 cups self raising flour

o 5 tsp salt




e 4 tsp baking soda
e Icing sugar for dusting

Method

Preheat oven to 180 degrees

Cut the strawberries into halves or thirds, and chop the rhubarb
stalks into small pieces

Pour the milk and vinegar into a mixing bowl and whisk. Add in the
eggs and oil and whisk to combine

Measure the dry ingredients into another bowl and mix. Add in the
strawberry and rhubarb pieces

Combine the wet and dry ingredients and mix with a wooden spoon.
Don’t overmix.

Pour the batter into a lined cake tin and bake until a skewer inserted
comes out clean (baking time will depend on the depth of tin)




