Rhubarb Upside Down Cake
The looks of this cake are so beautiful, they need no embellishment. The same is true for the
taste—the combo of sour, creamy rhubarb, and moist, slightly sweet olive-oil cake is nothing short of
thrilling. Reprinted with permission by GFF Magazine/ Recipe and Photography by Aran Goyoaga.
Yield: One 8-inch cake

Ingredients
1¼ pounds rhubarb, trimmed
Butter, for greasing
¾ cup plus 2 tablespoons sugar, divided
1⅓ cups (180 grams) superfine brown rice flour
1 cup (100 grams) Pamela's Almond Flour
2 teaspoons baking powder
½ teaspoon baking soda
1 teaspoon kosher salt
2 teaspoons lemon zest
2 eggs
1 teaspoon pure vanilla extract
½ cup olive oil
Powdered sugar, for garnish (optional)

Directions
Preheat the oven to 350°F. Cut a circle of parchment paper 8 inches in diameter.
Lay out the rhubarb stalks parallel to each other over the parchment circle, then cut them so
they fit just inside the circle, reserving any excess rhubarb.
Grease an 8-inch cake pan with butter, line the bottom of the cake pan with the parchment
circle, and grease it also.
Sprinkle the 2 tablespoons sugar on the bottom and sides of the cake pan.
Fit the trimmed rhubarb pieces, reddest side down, along the bottom of the pan to create one
solid rhubarb layer. Chop any remaining rhubarb and cook in a saucepan over medium-low
heat with 1/2 tablespoon water, stirring occasionally, until soft, 10 to 15 minutes. Using a spoon,
mash the softened rhubarb until it’s broken down, then reserve 1/2 cup rhubarb puree. (Save the
rest for another use.)
In a large bowl, mix together the brown rice flour, almond flour, baking powder, baking soda, salt,
and lemon zest.
In a medium bowl, whisk together the remaining 3/4 cup sugar, the eggs, vanilla, olive oil, and
the reserved rhubarb puree.
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Pour the wet ingredients over the dry ingredients and whisk to combine.
Pour the batter over the rhubarb in the cake pan and spread evenly. Bake until a toothpick
inserted into the center comes out clean, 50 to 55 minutes. Cool in the pan for 15 minutes, then
invert onto a cooling rack. Transfer to a cake plate, bottom side up, dust with powdered sugar,
and serve.
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