RHUBARB QUICK BREAD
8
tablespoons/113 grams unsalted butter (1 stick), melted, plus more for the pan

1
cup/200 grams plus 2 tablespoons granulated sugar

1
tablespoon freshly grated orange zest

1/3
cup whole-milk yogurt

2
large eggs

1¾
cup/223 grams all-purpose flour, plus more for the pan

1
teaspoon baking powder

½
teaspoon baking soda

½
teaspoon kosher salt

1¾
cup/227 grams chopped rhubarb (8 ounces), cut into ¼-inch pieces

Heat the oven to 350 degrees. Butter and flour an 8½-inch-by-4½-inch loaf pan.

In a large bowl, whisk together the butter, 1 cup of the sugar, orange zest and yogurt until well combined. Whisk in eggs. In a separate medium bowl, whisk together the flour, baking powder, baking soda and salt. Add the flour mixture and 1½ cups rhubarb to butter mixture and fold until combined. Transfer the batter to the prepared pan and smooth out the top. Sprinkle the top with the remaining ¼ cup rhubarb and 2 tablespoons sugar. Bake until the loaf is golden brown and set and a skewer inserted in the center comes out with moist crumbs attached, 55 to 60 minutes.

Transfer the pan to a rack to cool for 10 minutes, then cut around the edges and carefully flip the loaf out of the pan. Turn it right side up and let it cool completely before slicing.
Beautiful pink rhubarb at the markets signals spring's arrival. A bit sour on their own, the stalks work beautifully with sweet strawberries and blueberries, and citrus. This buttery loaf is made with a bit of orange zest, which perfectly complements rhubarb’s pleasant tang. Dress the cooled loaf with a simple glaze of confectioners’ sugar and orange juice, if you like, or serve fat slices with vanilla ice cream. Leftovers are nice toasted in a skillet with plenty of salty butter.

SERVES: 8 
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P Swaback6 years ago

What happened to the strawbewrries and blueberries mentioned in the description but missing from the ingredient list?

Is this helpful? 150

Leo2 years ago

I was feeling alternative and used lime zest instead of the orange, which gave it a subtle cocktaily feeling that worked well with the tart rhubarb. Also, on rhubarb quantities, go big or go home. It's called rhubarb season, not quick bread season. You want to taste rhubarb held together by a bit of cake, not cake speckled with polite rhubarb pieces. Be the rhubarb monster of your dreams. Finally, I recommend saving some for the next day–the cake settles into itself wonderfully overnight.
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julie b6 years ago

I've now made this delightful cake five times, and I've passed the recipe on to many people. My only suggestions are: increase the amount of chopped rhubarb to as much as two cups; and don't bother strewing the ¼ cup rhubarb after the batter is in the loaf pan. But don't forget the crackly raw sugar sprinkled on top!

