FM FNFNYFHR Rhubarb (Late May) (June/July 2006)
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INGREDIENTS:

½ cup shortening




1 teaspoon baking soda

1 cup packed brown sugar



½ teaspoon salt

1 cup sugar divided




1 cup buttermilk

1 egg






2 cups fresh diced or frozen diced 

1 teaspoon vanilla extract



    rhubarb

2 cups flour





1 teaspoon ground cinnamon

DIRECTIONS:

In large mixing bowl, cream the shortening, brown sugar, and ½ cup sugar until light and fluffy.  Add egg and vanilla; beat for 2 minutes.  Combine the flour, baking soda, and salt; add to the creamed mixture alternately with buttermilk, beating well after each addition.  Stir in the rhubarb.  Pour into a greased 13/9/2 inch baking dish.  Combine cinnamon and remaining sugar; sprinkle over batter. Bake at 350 degrees F for 40-45 minutes or until a toothpick inserted near the center comes out clean.  Serve warm.  12-16 servings.
MyPyramid Tip:  Remember moderation is the “Best Choice” for oh so good melt in your mouth desserts – try sugar substitute for the white sugar to lower calories.

CINNAMON-SUGAR RHUBARB CAKE


Source:  Connie’s Diner


205 East Main Street, Waterloo


Homemade food at reasonable prices.


Hours:  Tuesday – Saturday 6:00 AM – 10PM; Sundays 6:00 AM-8:00 PM


Serving breakfast, lunch and dinner all day.








